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TITLE 3—THE PRESIDENT 

PROCLAMATION 2864 

Thanksgiving Day, 1949 

BY THE PRESIDENT OF THE UNITED STATES 
OF AMERICA 
A PROCLAMATION 

In accordance with our cherished cus¬ 
tom, let us pause from our labors for one 
day in this autumnal season and offer 
prayers of thanks to the Divine Giver of 
our bounty. 

We are grateful for the plentiful 
harvests of our fields, for the abundance 
of goods produced by our industries, and 
for the multitude of spiritual blessings 
which enrich our lives. 

We are thankful that our resources 
enable us to aid the peoples of other 
countries in the furtherance of economic 
well-being and security. 

We deeply appreciate the strength of 
our democratic institutions and the pres¬ 
ervation of those ideals of liberty and 
justice which form the basis of national 
stability and international peace. The 
times demand more than the wisdom of 
man can provide. There should be in 
the hearts of all good men and true a 
realization that as the Psalmist said: 
“There Is no king saved by the multitude 
of an host: a mighty man is not delivered 
by much strength. 0 Humbly grateful for 
these benefactions, ipay we add to our 
prayers of thanksgiving a plea for divine 
guidance of the leaders of our Nation 
and the leaders of all other nations in 
their efforts to promote peace and free¬ 
dom for all men. 

NOW, THEREFORE, I, HARRY S. 
TRUMAN, President of the United States 
of America, having in mind the joint 
congressional resolution of December 26, 
1941, which made the fourth Thursday 
in November a legal holiday, do hereby 
proclaim Thursday, November 24, 1949, 
as Thanksgiving Day, and I urge all citi¬ 
zens to observe the day with reverence. 
Let us, on the appointed day, in our 
homes and in our accustomed places of 
worship, give thanks to Almighty God 
for the blessings which have signalized 
our lot as a Nation, and let us ask for the 
gift of wisdom in our striving for a bet¬ 
ter world. 

IN WITNESS WHEREOF. I have 
hereunto set my hand and caused the 


Seal of the United States of America to 
be affixed. 

DONE at the City of Washington this 
10th day of November in the year of our 
Lord nineteen hundred and 
[seal) forty-nine, and of the Inde¬ 
pendence of the United States 
of America the one hundred and 
seventy-fourth. 

Harry S. Truman 

By the President: 

James E. Weeb, 

Acting Secretary of State. 

IP. R. Doc. 49-9233; Filed, Nov. 14, 1949; 
9:40 a. m.J 

TITLE 5—ADMINISTRATIVE 
PERSONNEL 

Chapter I—Civil Service Commission 

Part 3— Acquisition of a Competitive 
Status 

REGULATIONS UNDER EXECUTIVE ORDER 10080 

Sections 3.101 to 3.109 are redesignated 
as Subpart A—Regulations Under Civil 
Service Rule HI. A new Subpart B is 
added as set out below. These amend¬ 
ments are effective as of November 9, 
1949. 

SUBPART B-REGULATIONS UNDER EXECUTIVE 

ORDER 10080 

Sec. 

3.201 Basic eligibility for the acquisition of 

a competitive status under Execu¬ 
tive Order 10080* 

3.202 Active duty. 

3.203 Continuous service. 

3.204 Efficiency ratings. 

3.205 Submission of recommendation. 

3.206 Commission action. 

3.207 Agency action. 

3.208 Status of employee not recommended. 

Authority: {$3,201 to 8.208 Issued under 
E. O. 10080, Sept. 30. 1949, 14 F. R. 6985. 

5 3.201 Basic eligibility for the acqui¬ 
sition of a competitive status under Ex¬ 
ecutive Order 10080. 1 To be considered 
for the acquisition of a competitive status 
under Executive Order 10080, an em¬ 
ployee must meet all the following 
requirements: 


* 14 F. R. 5988. 
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(a) Appointment to a civilian position 
in the executive branch of the Federal 
Government prior to March 16, 1942. 

(b) Active duty in a competitive posi¬ 
tion on September 30, 1949, without 
competitive status. 

(c) Continuous Federal service which 
is creditable for retirement purposes 
from the date of appointment. Inter¬ 
vening military service and separations 
for one year or less due to reduction in 
force shall not operate as breaks in the 
continuity of service. 

(d) A “Good” or better efficiency rat¬ 
ing as his most recent rating if efficiency 
is evaluated under an efficiency rating 
system, or a certificate from the head of 
the agency concerned that he has served 
with merit for six months or longer im¬ 
mediately prior to such certification if 
his employment is not evaluated under 
an efficiency rating system. 
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(e) Recommendation prior to Septem¬ 
ber 30, 1950 by the head of the agency 
in which he was employed on Septem¬ 
ber 30, 1949. 

(f) Successful qualification in such 
suitable non-competitive examination as 
the Commission may prescribe. Only 
one such examination may be given. 

§ 3.202 Active duty. (a) “Active 
duty” as used in Executive Order 10080 
and in this subpart shall include incum¬ 
bents of competitive positions who, on 
September 30, 1949, were in any of the 
following categories: 

(1) Employees carried on the com¬ 
pensation rolls of the Bureau of Employ¬ 
ees* Compensation, Federal Security 
Agency. 

(2) Employees on leave without pay 
granted for educational purposes under 
the act of March 24, 1943 (57 Slat. 43); 
the act of July 6, 1943 (57 Stat. 374); or 
the act of July 22, 1944 (58 Stat. 284). 

(3) Employees on leave without pay 
because of personal illness of the em¬ 
ployee (including maternity leave) after 
all sick leave has been exhausted. 

(4) Employees on leave without pay 
for any purpose for a period not exceed¬ 
ing 30 work days. 

(5) Employees in the active service of 
the armed forces of the United States 
and who have statutory or regulatory 
restoration rights. 

(6) Employees who otherwise meet the 
terms of the Executive order but were 
separated from the service or furloughed 
due to failure to enact their respective 
appropriation bills for fiscal year 1950, 
and who were reemployed in the same 
agency within 60 days of the passage of 
such bills or within 60 days from the 
effective date of the regulations in this 
subpart and who are continued in such 
reemployment for not less than 60 days, 
may be regarded as in an active duty 
status on September 30, 1949. Such re¬ 
employment is hereby authorized, if 
there are no persons with reinstatement 
priority under § 20.11 of this chapter. 

(b) In cases of employees in the cate¬ 
gories set forth under subparagraphs (1), 

(2), (3) and (5) of paragraph (a) of this 
section a return to duty with the agency 
before submission of the recommenda¬ 
tion is unnecessary. 

§ 3.203 Continuous service, (a) The 
continuous service required for conver¬ 
sion under Executive Order 10080 may 
include any of the following: 

(1) Intervening military service; also 
periods not exceeding 60 days following 
a separation prior to entering military 
service and not exceeding 60 days fol¬ 
lowing the expiration of the 90-day pe¬ 
riod for filing application with his 
agency for restoration to duty. 

(2) Periods of absence on annual or 
sick leave and authorized furlough or 
leave without pay. 

(3) Periods during which the em¬ 
ployee's name was carried on the com¬ 
pensation rolls of the Bureau of Em¬ 
ployees' Compensation, Federal Security 
Agency. 

(4) One or more breaks in service 
which total less than 30 calendar days 
(in addition to those due to reduction in 
force). 


(5) Periods of separation or furlough 
due to reasons set forth in § 3.202 (a) (6). 

(b) One or more separations because 
of reduction in force, each not exceeding 
one year between date of appointment 
and September 30; 1949, will not prevent 
the acquisition of a competitive status, 
provided the person was in an active duty 
status on September 30, 1949. This in¬ 
cludes employees who resigned during a 
reduction in force or when a reduction 
in force was imminent for reasons ac¬ 
ceptable to the agency. 

§ 3.204 Efficiency ratings, (a f The 
most recent efficiency rating of an 
employee recommended for conversion 
under Executive Order 10080 must have 
been “Good” or better if his employment 
is evaluated under an efficiency rating 
system. 

(b) The head of the agency must cer¬ 
tify to the Commission that the employee 
has served with merit for six months or 
longer immediately prior to the date of 
such certification if his employment was 
not evaluated under an efficiency rating 
system. In the case of an employee who 
was in a non-pay status as described in 
§ 3.202 (a), or who was separated after 
September 30, 1949, the certification by 
the head of the agency must cover the 
last six months of his employment in a 
pay status. 

§ 3.205 Sub7?iission of recommenda¬ 
tion —(a) Timelimit. Recommendation 
for conversion must be submitted prior 
to September 30, 1950, to the Commis¬ 
sion’s Central Office, attention Service 
Record Division. 

(b) Agency and position. The recom¬ 
mendation must be made by the agency 
in which employed, and in the position 
held on September 30, 1949. 

(c) Form and content of recommen¬ 
dation. A separate recommendation 
must be submitted for each employee 
who is proposed for conversion, accom¬ 
panied by the necessary supporting doc¬ 
uments. In addition, the agency must, 
in all cases, submit a brief statement of 
the duties of the position in which the 
employee is being recommended for con¬ 
version and the classification code and 
grade. 

(d) Forms to be submitted. There 
must be submitted with the recommen¬ 
dation an application form (Standard 
Form 57 or 60, whichever is applicable); 
proof of residence, if the position is In the 
apportioned service and the employee is 
not entitled to veteran preference (either 
CSC Form 12, “Proof of Residence, 1 ” or a 
statement by the employee, under oath, 
setting forth his or her residence for 
one year next preceding, accompanied 
by letters from three reputable citizens of 
the State in which residence is claimed, 
corroborating such statement); the re¬ 
quired loyalty forms; and CSC Form 14. 
“Preference Claim,” and the proof indi¬ 
cated therein, if the employee claims 
veteran preference. No medical certifi¬ 
cate will be required by the Commission. 

(e) Citizenship. The appointing offi¬ 
cer must determine that the employee 
meets the citizenship requirements. 
These requirements must be met as of the 
effective date of the conversion. 

(f) Record of service. If the employee 
has had service in the legislative or judi¬ 


cial branches between the date of his 
appointment in the executive branch 
(prior to March 16,1942> and September 
30. 1949, an official record of such service 
must be secured and transmitted with 
the recommendation. An official state¬ 
ment showing the complete record of any 
temporary service between March 16, 
1942 and September 30, 1949, contained 
in the official personnel folder, should 
also be submitted. 

§ 3.206 Commission action —(a) Ex¬ 
amination requirements. If the employee 
has at any time passed a competitive 
examination for probational appoint¬ 
ment appropriate for the duties of the 
position in which his conversion is pro¬ 
posed, the Commission will require no 
further examination other than rating 
on Standard Form 57 (or 60). In other 
cases, the Commission will order an ap¬ 
propriate noncompetitive examination 
which may include a written examina¬ 
tion. Only one such noncompetitive 
examination will be given. 

(b) Determination as to suitability . 
The Commission will determine whether 
the employee meets reasonable stand¬ 
ards of suitability and may make a per¬ 
sonal investigation, if necessary. It will 
disapprove the recommendation if it 
finds that the employee does not meet 
these standards. 

(c) Applying members of family re¬ 
quirements. The Commission will dis¬ 
approve the recommendation if it finds 
that the employee does not meet the 
requirements of section 9 of the Civil 
Service Act, unless he is entitled to vet¬ 
eran preference. 

(d) Applying specific legal require¬ 
ments. The Commission will disapprove 
the conversion if it finds that the person 
proposed would be disqualified for ap¬ 
pointment by some law. Executive order, 
or regulation other than those referred 
to above. 

§ 3.207 Agency action —(a) Effective 
date. The effective date will be Septem¬ 
ber 30, 1949, or a subsequent date on 
which the employee is still the incum¬ 
bent of the position occupied on Sep¬ 
tember 30, 1949. 

(b) Notice to employee. The agency 
must notify the employee that he has 
been given a competitive status with the 
effective date of the conversion. This 
notice must be given whether or not the 
employee is currently employed by the 
agency. 

(c) Notation on employee's record. A 
copy of the Commission’s authorization 
for the conversion must be placed in the 
employee's official personnel folder. 

(d) Report to the Commission. The 
conversion action need not be reported 
to the Commission. 

§ 3.208 Status of employee not recom¬ 
mended. Employees who are not rec¬ 
ommended for conversion under this or¬ 
der or who are recommended but fail to 
qualify for any reason are not changed 
in status as a result of this order. 

United States Civil Serv¬ 
ice Commission, 

[seal] Harry B. Mitchell, 

Chairman. 

IF. R. Doc. 49-9145; Filed, Nov. 14, 1949; 

8:45 a. m.l 
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TITLE 6—AGRICULTURAL CREDIT 

Chapter I—Farm Credit Administra¬ 
tion, Department of Agriculture 

Subchapter B —Federal Farm Loan System 

Part 10—Federal Land Banks Generally 

MAXIMUM AND MINIMUM LOANABLE AMOUNTS 

Section 10.62 of Title 6 of the Code of 
Federal Regulations is hereby amended 
to read as follows: 

§ 10.62 Maximum and minimum loan¬ 
able amounts. The limitations with re¬ 
spect to the maximum and minimum 
amounts of loans as provided in section 
12 (seventh) of the Federal Farm Loan 
Act U2 U. S. C. 771 (7)). shall be applied 
in connection with the purchase of a 
Commissioner loan, purchase money 
mortgage, or contract by the land bank. 
Accordingly, no such asset may be pur¬ 
chased from the Corporation if the 
amount thereof will increase the bor¬ 
rower’s total indebtedness to the bank 
and any other banks of the system to 
an amount in excess of $100,000. (223.55) 

(Sec. 6. 47 Stat. 14. sec. 33, 48 Stat. 49. 
sec. 80 (a). 48 Stat. 273; 12 U. S. C. 
665. 1017: E. O. 6084. March 27, 1933) 

I seal] J. R. Isleib. 

Land Bank Commissioner. 

|F. R. Doc. 49-9179; Filed. Nov. 14. 1949; 
8:50 a. m.J 


TITLE 7—AGRICULTURE 

Chapter I—Production and Marketing 
Administration (Standards, Inspec¬ 
tions, Marketing Practices), Depart¬ 
ment of Agriculture 

Part 51—Fruits. Vegetables and Other 
Products (Grading, Certification and 
Standards) 

united states standards for 
grapefruit; revision 

On September 29,1949, a notice of rule 
making was published in the Federal 
Register (F. R. Doc. 49-7862; 14 F. R. 
5937) regarding the proposed revision of 
the United States Standards for Grape¬ 
fruit to supersede Unit ed S tates Stand¬ 
ards for Grapefruit (7 CFR 51.191) cur¬ 
rently in effect. After consideration of 
all relevant matters presented, including 
the proposals set forth in the aforesaid 
notice, the revised United States 
Standards for Grapefruit that are here¬ 
inafter set forth are hereby promulgated 
under the authority contained in the 
Deoartment of Agriculture Appropria¬ 
tion Act, 1950 (Pub. Law 146, 81st Cong., 
1st Sess.; approved June 29, 1949). 

§ 51.191 Grapefruit —(a) General. 

(1) These standards do not apply to 
California and Arizona grapefruit for 
which separate U. S. Standards are is¬ 
sued. The U. S. Combination and the 
U. S. Combination Russet grades do not 
apply to Florida grapefruit. 

(b) Grades—(1) U. S. Fancy. U. S. 
Fancy shall consist of grapefruit of simi¬ 
lar varietal characteristics which are well 
colored, firm, well formed, mature, and 
of smooth texture; free from ammonia- 
tion, bird pecks, bruises, buckskin, cuts 


which are not healed, decay, growth 
cracks, scab, sprayburn, and from in¬ 
jury by green spots or oil spots, pitting, 
scale, scars, thorn scratches, and from 
damage caused by dirt or other foreign 
materials, dryness or mushy condition, 
sprouting, sunburn, disease, insects, or 
mechanical or other means. 

In this grade not more than one-tenth 
of the surface in the aggregate may 
be affected with discoloration. (See 
Tolerances.) 

(2) U. S. No. 1. U. S. No. 1 shall con¬ 
sist of grapefruit of similar varietal 
characteristics which are fairly well col¬ 
ored, firm, fairly well formed, mature, 
and of fairly smooth texture; free from 
bruises, cuts which are not healed, decay, 
growth cracks, sprayburn, and from dam¬ 
age caused by ammoniation, bird pecks, 
buckskin, dirt or other foreign materials, 
dryness or mushy condition, green spots 
or oil spots, pitting, scab, scale, scars, 
sprouting, sunburn, thorn scratches, dis¬ 
ease. insects or mechanical or other 
means. 

In this grade not more than one-half 
of the surface in the aggregate may 
be affected with discoloration. (See 
Tolerances.) 

(3) 17. S. No. 1 Bright. The require¬ 
ments for this grade are the same as 
for U. S. No- 1 except that no fruit may 
have more than one-tenth of its surface 
in the aggregate affected with discolora¬ 
tion. (See Tolerances.) 

(4) U. S. No. 1 Golden. The require¬ 
ments for this grade are the same as for 
U. S. No. 1 except that not more than SO 
percent, by count, of the fruits shall have 
in excess of one-third of the surface in 
the aggregate affected with discoloration. 
(See Tolerances.) 

(5) U. S. No. 1 Bronze. The require¬ 
ments for this grade are the same as 
for U. S. No. 1 except that more than 
30 percent but not more than 75 per¬ 
cent, by count, of the fruits shall have 
in excess of one-third of the surface in 
the aggregate affected with discolora¬ 
tion: Provided , That when the pre¬ 
dominating discoloration on each of 75 
percent or more, by count, of the fruits 
is caused by rust mite, all fruits may 
have in excess of one-third of the sur¬ 
face affected with discoloration. (See 
Tolerances.) 

(6) U. S. No. 1 Russet. The require¬ 
ments for this grade are the same as for 
U. S. No. 1 except that more than 75 per¬ 
cent, by count, of the fruits shall have 
in excess of one-third of the surface in 
the aggregate affected with discolora¬ 
tion. (See Tolerances.) 

(7) U. S. No. 2. U. S. No. 2 shall con¬ 
sist of grapefruit of similar varietal 
characteristics, which are mature, fairly 
firm, not more than slightly misshapen 
or slightly rough, and which are free 
from bruises, cuts which are not healed, 
decay, growth cracks, and are free from 

•serious damage caused by ammoniation, 
bird pecks, buckskin, dirt or other foreign 
materials, dryness or mushy condition, 
green spots or oil spots, pitting, scab, 
scale, scars, sprayburn, sprouting, sun¬ 
burn, thorn scratches, disease, insects, 
mechanical or other means. 

(i) Each grapefruit may be only 
slightly colored. 


(ii) Not more than two-thirds of the 
surface in the aggregate, may be affected 
with discoloration. (See Tolerances.) 

(8> U. S. No. 2 Bright. The require¬ 
ments for this grade are the same as for 
U. S. No. 2 except that no fruit may have 
more than one-tenth of its surface in 
the aggregate affected with discolora¬ 
tion. (See Tolerances.) 

(9) U. S. No. 2 Russet. The require¬ 
ments for this grade are the same as for 
U. S. No. 2 except that more than 10 per¬ 
cent, by count, of the fruits shall have 
in excess of two-thirds of the surface 
in the aggregate affected with discolora¬ 
tion. (See Tolerances.) 

(10) U. S. Combination grade. (This 
grade does not apply to Florida grape¬ 
fruit.) Any lot of grapefruit may be 
designated “U. S. Combination” when 
not less than 40 percent, by count, of 
the fruits in each container meet the 
requirements of U. S. No. 1 grade and 
the remainder U. S. No. 2 grade. (See 
Tolerances.) 

(11) U. S. Combination Russet grade. 
(This grade does not apply to Florida 
grapefruit.) Any lot of grapefruit may 
be designated “U. S. Combination 
Russet” when not less than 40 percent, 
by count, of the fruits in each container 
meet the requirements of U. S. No. 1 
grade and the remainder U. S. No. 2 
grade except that in this combination 
grade each fruit shall have in excess of 
one-third of the surface in the aggregate 
affected with discoloration. (See Toler¬ 
ances.) 

(c) Unclassified. “Unclassified’' shall 
consist of grapefruit which has not been 
classified in accordance with any of the 
foregoing grades. The term “unclassi¬ 
fied” is not a grade within the meaning 
of these standards but is provided as a 
designation to show that no definite 
grade has been applied to the lot. 

(d) Tolerances. In order to allow for 
variations incident to proper grading 
and handling in each of the foregoing 
grades, the following tolerances are pro¬ 
vided as specified: 

(1) U. S. Fancy. Not more than 10 
percent, by count, of the fruits in any 
lot may be below the requirements of 
this grade, but not more than one-half 
of this tolerance, or 5 percent, shall be 
allowed for very serious damage, and 
not more than one-twentieth of the tol¬ 
erance, or one-half of one percent, shall 
be allowed for decay at shipping point: 
Provided , That a total tolerance of not 
more than 3 percent shall be allowed for 
decay en route or at destination. None 
of the foregoing tolerances shall apply 
to wormy fruit. 

(2) U. S. No. 1, U. S. No. 1 Bright, U. S. 
No. 2 Bright grades. Not more than 10 
percent, by count, of the fruits in any 
lot may be below the requirements of the 
grade other than for discoloration but 
not more than one-half of this tolerance, 
or 5 percent, shall be allowed for very 
serious damage, and not more than one- 
twentieth of the tolerance, or one-half of 
one percent, shall be allowed for decay at 
shipping point: Provided, That a total 
tolerance of not more than 3 percent 
shall be allowed for decay en route or at 
destination. In addition, not more than 
10 percent, by count, of the fruits in any 
lot may not meet the requirements- re- 
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lating to discoloration. None of the fore¬ 
going tolerances shall apply to wormy 
fruit. 

(3) U. S. No. 1 Golden and U. S . No. 1 
Bronze grades. Not more than 10 per¬ 
cent, by count, of the fruits In any lot 
may be below the requirements of the 
grade, but not more than one-half of this 
tolerance, or 5 percent, shall be allowed 
for very serious damage, and not more 
than one-twentieth of the tolerance, or 
one-half of one percent, shall be allowed 
for decay at shipping point: Provided, 
That a total tolerance of not more than 3 
percent shall be allowed for decaj en 
route or at destination. No part of any 
tolerance shall be allowed to reduce or 
to increase the percentage of fruits hav¬ 
ing in excess of one-third of the surface 
in the aggregate affected with discolora¬ 
tion which is required in the grade, but 
individual containers may vary not more 
than 10 percent from the percentage re¬ 
quired: Provided, That the entire lot av¬ 
erages within the percentage specified. 
None of the foregoing tolerances shall 
apply to wormy fruit. 

(4) U. S. No. 1 Russet. Not more than 
10 percent, by count, of the fruits in any 
lot may be below the requirements of the 
grade but not more than one-half of this 
tolerance, or 5 percent, shall be allowed 
for very serious damage, and not more 
than one-twentieth of the tolerance, or 
one-half of one percent, shall be allowed 
for decay at shipping point: Provided, 
That a total tolerance of not more than 
3 percent shall be allowed for decay en 
route or at destination. No part of any 
tolerance shall be allowed to reduce the 
percentage of fruits having in excess of 
one-third of the surface in the aggregate 
affected with discoloration which is re¬ 
quired in this grade, but individual con¬ 
tainers may have not more than 10 
percent less than the percentage re¬ 
quired: Provided, That the entire lot 
averages within the percentage specified. 
None of the foregoing tolerances shall 
apply to wormy fruit. 

(5) U. S. No. 2. Not more than 10 
percent, by count, of the fruits in any 
lot may be below the requirements of 
this grade other than for discoloration 
but not more than one-half of this tol¬ 
erance, or 5 percent, shall be allowed for 
very serious damage other than by dry¬ 
ness or mushy condition, and not more 
than one-twentieth of the tolerance, or 
one-half of one percent, shall be allowed 
for decay at shipping point: Provided, 
That a total tolerance of not more than 
3 percent shall be allowed for decay en 
route or at destination. In addition, not 
more than 10 percent, by count, of the 
fruits in any lot may not meet the re¬ 
quirements relating to discoloration. 
None of the foregoing tolerances shall 
apply to wormy fruit. 

(6) U. S. No. 2 Russet. Not more than 
10 percent, by count, of the fruits in any 
lot may be below the requirements of 
this grade but not more than one-half of 
this tolerance, or 5 percent, shall be 
allowed for very serious damage other 
than by dryness or mushy condition, and 
not more than one-twentieth of the tol¬ 
erance, or one-half of one percent, shall 
be allowed for decay at shipping point: 
Provided, That a total tolerance of not 
more than 3 percent shall be allowed for 


decay en route or at destination. No 
part of any tolerance shall be allowed to 
reduce the percentage of fruits having 
in excess of two-thirds of the surface in 
the aggregate affected with discoloration 
which is required in this grade, but in¬ 
dividual containers may have not more 
than 10 percent less than the percentage 
required: Provided, That the entire lot 
averages within the percentage specified. 
None of the foregoing tolerances shall 
apply to wormy fruit. 

(7) U. S. Combination grade . Not 
more than 10 percent, by count, of the 
fruits in any lot may be below the re¬ 
quirements of this grade other than for 
discoloration but not more than one-half 
of this tolerance, or 5 percent, shall be 
allowed for very serious damage other 
than by dryness or mushy condition, and 
not more than one-twentieth of the tol¬ 
erance, or one-half of one percent, shall 
be allowed for decay at shipping point: 
Provided, That a total tolerance of not 
more than 3 percent shall be allowed for 
decay en route or at destination. In ad¬ 
dition, not more than 10 percent, by 
count, of the fruits in any lot may have 
more than the amount of discoloration 
specified. No part of any tolerance shall 
be allowed to reduce for the lot as a 
whole the percentage of U. S. No. 1 re¬ 
quired in the combination, but individ¬ 
ual containers may have not more than 
a total of 10 percent less than the per¬ 
centage of U. S. No. 1 required or speci¬ 
fied: Provided, That the entire lot 
averages within the percentage specified. 
None of the foregoing tolerances shall 
apply to wormy fruit. 

(8) U. S. Combination Russet grade. 
Not more than 10 percent, by count, of the 
fruits in any lot may be below the re¬ 
quirements of this grade other than for 
discoloration but not more than one-half 
of this tolerance, or 5 percent, shall be 
allowed for very serious damage other 
than by dryness or mushy condition, and 
not more than one-twentieth of the tol¬ 
erance, or one-half of one percent, shall 
be allowed for decay at shipping point: 
Provided, That a total tolerance of not 
more than 3 percent shall be allowed for 
decay en route or at destination. In ad¬ 
dition, not more than 20 percent, by 
count, of the fruits in any lot may have 
less than one-third discoloration. No 
part of any tolerance shall be allowed to 
reduce, for the lot as a whole, the per¬ 
centage of U. S. No. 1 except for dis¬ 
coloration required in the combination, 
but individual containers may have not 
more than a total of 10 percent less than 
the percentage of U. S. No. 1 except for 
discoloration required or specified: Pro¬ 
vided, That the entire lot averages within 
the percentage specified. None of the 
foregoing tolerances shall apply to 
wormy fruit. 

(e) Application of tolerances to indi¬ 
vidual packages . (1) The contents of in¬ 
dividual packages in the lot, based on 
sample inspection, are subject to the fol¬ 
lowing limitations: Provided, That the 
averages for the entire lot are within the 
tolerances specified for the grade. 

(2) For packages which contain more 
than 25 pounds, and a tolerance of 10 
percent or more is provided, individual 
packages in any lot shall have not more 
than one and one-half times the toler¬ 


ance specified. For packages which con¬ 
tain more than 25 pounds and r tolerance 
of less than 10 percent is provided, indi¬ 
vidual packages in any lot shall have not 
more than double the tolerance specified, 
except that at least one decayed or very 
seriously damaged fru ? may be permitted 
in any package. 

(3) For packages which contain 25 
pounds or less, individual packages in 
any lot are not restricted as to the per¬ 
centage of defects: Provided, That not 
more than one grapefruit which is se¬ 
riously damaged by dryness or mushy 
condition or very seriously damaged by 
other means may be permitted in any 
package and in addition, en route or at 
destination not more than 10 percent of 
the packages may have more than one 
decayed fruit. 

(f) Standard pack for grapefruit. (1) 
Fruits shall be fairly uniform in size, un¬ 
less specified as uniform in size, and 
when packed in boxes, shall be arranged 
according to the approved and recog¬ 
nized methods. Each wrapped fruit 
shall be fairly w r ell wrapped. 

(2) All packages shall be tightly 
packed and well filled but the contents 
shall not show excessive or unnecessary 
bruising because of overfilled packages. 

(3) When packed in standard nailed 
boxes, each container shall show a min¬ 
imum bulge of 2 inches, except that boxes 
packed with grapefruit of a size 80 or 
smaller need only show a bulge of 1% 
inches. 

(4) “Fairly uniform in size" means 
that not more than a total of 10 percent, 
by count, of the fruits in any container 
is outside the range given below for 
various packs: 


I Diameter In Inches] 


Pack 

Minimum 

Maximum 

36’s .. 

6 

5M* 

4G\s. 

4’M« 


M's. 

4 Me 

4*Ms 

Ms. 

4*1« 

4*?1« 

7I>’S. 

3‘-i« 

4*1 * 

Mi's. 

3‘Ke 

4Ms 

9tf's.. 

3?u 

4?1« 

112's. 

3?i« 

4 

I20’s. 

3M* 

3»Ma 


(5) “Uniform in size" means that not 
more than 10 percent, by count, of the 
fruits in any container vary more than 
the following amounts: 

64 size and smaller—not more than ft* 
Inch in diameter. 

54 size and larger—not more than ft* Inch 
in diameter. 

(6) In order to allow for variations, 
other than sizing, incident to proper 
packing, not more than 5 percent of the 
packages in any lot may not meet the 
requirements of standard pack. 

(g) Definitions , (1) “Similar varietal 

characteristics" means that the fruits in 
any container are similar in color and 
shape. 

(2) “Well colored" means that the 
fruit is yellow in color with practically 
no trace of green color. 

(3) “Firm" means that the fruit is not 
soft, or noticeably wilted or flabby, and 
the skin is not spongy or puffy. 

(4) “Well formed" means that the 
fruit has the shape characteristic of the 
variety. 
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(5) “Smooth texture*' means that the 
skin is thin and smooth for the variety 
and size of the fruit. 

(6) “Injury** means any defect or 
blemish which more than slightly affects 
the appearance, or edible or shipping 
quality of the fruit. Any one of the fol¬ 
lowing defects, or any combination of 
defects, the seriousness of which exceeds 
the maximum allowed for any one defect 
shall be considered as injury 

(i) Green spots or oil spots, when ap¬ 
preciably affecting the appearance of the 
individual fruit. 

(ii) Scale, when more than a few ad¬ 
jacent to the “button” at stem end, or 
when more than 6 scattered on the other 
portions of the fruit. 

(iii) Scars which are depressed, not 
smooth, or which detract from the ap¬ 
pearance of the fruit to a greater 
extent than the maximum amount of 
discoloration allowed in the grade. 

(iv) Thorn scratches, when the injury 
is not slight, not well healed, or more un¬ 
sightly than discoloration allowed in the 
grade. 

(7) “Discoloration** means russeting of 
a light shade of golden brown caused by 
rust mite or other means. Lighter shades 
of discoloration caused by scars or other 
means may be allowed on a greater area, 
or darker shades may be allowed on a 
lesser area, provided no discoloration 
caused by melanose or other means may 
affect the appearance of the fruit to a 
greater extent than the shade and 
amount of discoloration allowed for the 
grade. 

(8) “Fairly well colored’’ means that 
except for one inch in the aggregate of 
green color, the yellow color predomi¬ 
nates over the green color on that part 
of the fruit which is not discolored. 

(9) “Fairly well formed” means .that 
the fruit may not have the shape char¬ 
acteristic of the variety but is not elon¬ 
gated or pointed, or otherwise deformed. 

(10) “Fairly smooth texture” means 
that the skin is fairly thin and not coarse 
for the variety and size of the fruit. 

(11) “Damage” means any defect or 
injury which materially affects the ap¬ 
pearance, or edible or shipping quality of 
the fruit. Any one of the following de¬ 
fects, or any combination of defects, the 
seriousness of which exceeds the maxi¬ 
mum allowed for any one defect shall be 
considered as damage: 

(i) Ammoniation, when not occurring 
as light speck type similar to melanose. 

(ii) Dryness or mushy condition when 
affecting all segments more than one- 
fourth inch at the stem end, or more 
than the equivalent of this amount, by 
volume, when occurring in other portions 
of the fruit. 

(iii) Green spots or oil spots, when 
materially affecting the appearance of 
the individual fruit. 

(iv) Scab, when it cannot be classed 
as discoloration, or appreciably affects 
shape or texture. 

(v) Scale, when it materially affects 
the appearance of the fruit. 

(vi) Scars which are deep. 

(vii) Scars which are shallow or fairly 
shallow and detract from the appearance 
of the fruit to a greater extent than the 
amount of discoloration allowed in the 
grade. 
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(viii) Scars which are not smooth. 

(ix) Sunburn, when the area affected 
exceeds 25 percent of the fruit surface, 
or when the skin is appreciably flattened, 
dry, darkened, or hard. 

(x) Thorn scratches, when the in¬ 
jury is not well healed, or concentrated 
light colored thorn injury which has 
caused an area of more than an average 
of one-fourth inch in diameter of the 
skin to become hard, or slight scratches 
when light colored and concentrated and 
averaging more than 1 inch in diameter, 
or dark or scattered thorn injury which 
detracts from the appearance of the fruit 
to a greater extent than the amounts 
specified above. 

(12) “Fairly firm” means that the 
fruit may be slightly soft, but not bruised, 
and the skin is not spongy or puffy. 

(13) “Slightly misshapen” means that 
the fruit is not of the shape character¬ 
istic of the variety but is not appreciably 
elongated or pointed, or otherwise de¬ 
formed. 

(14) “Slightly rough texture” means 
that the skin is not of smooth texture 
but is not excessively thick or materially 
ridged, grooved, or wrinkled. 

(15) “Serious damage” means any de¬ 
fect or injury which seriously affects the 
appearance, or edible or shipping quality 
of the fruit. Any one of the following 
defects, or any combination of defects, 
the seriousness of which exceeds the 
maximum allowed for any one defect 
shall be considered as serious damage: 

(i) Ammoniation, when scars are 
cracked, or when dark and aggregating 
more than three-fourths inch in diam¬ 
eter. or when light colored and aggregat¬ 
ing more than 1 Va inches in diameter. 

(ii) Buckskin, when aggregating more 
than 25 percent of the fruit surface or 
the fruit texture is seriously affected. 

(iii) Dryness or mushy condition, 
when affecting all segments more than 
one-half inch at the stem end, or more 
than the equivalent of this amount, by 
volume, when occurring in other por¬ 
tions of the fruit. 

(iv) Green spots or oil spots, when 
seriously affecting the appearance of the 
individual fruit. 

(v) Scab, when it cannot be classed 
as discoloration, or when materially af¬ 
fecting shape or texture. 

(yi) Scale, when it seriously affects 
the appearance of the individual fruit. 

(vii) Scars which are very deep. 

(viii) Scars which are not very deep 
but which detract from the appearance 
of the fruit to a greater extent than the 
amount of discoloration allowed in the 
grade. 

(ix) Scars which are not fairly 
smooth. 

(x) Sprayburn which seriously affects 
the appearance of the fruit or is hard, 
or when more than IV 4 inches in diam¬ 
eter in the aggregate has a light brown 
discoloration. 

(xi) Sunburn which affects more than 
one-third of the fruit surface, or is hard, 
or the fruit is decidedly one-sided, or 
when more than IVi inches in diameter 
in the aggregate has a light brown dis¬ 
coloration. 

(xii) Thorn scratches, when the in¬ 
jury is not well healed, or concentrated 


light colored thorn injury which has 
caused an area of more than an average 
of one-half inch in diameter of the skin 
to become hard, or slight scratches when 
light colored and concentrated, averag¬ 
ing more than IV 2 inches in diameter, 
or dark or scattered thorn injury which 
detracts from the appearance of the 
fruit to a greater extent than the 
amounts specified above. 

(16) “Slightly colored” means that ex¬ 
cept for two inches in the aggregate of 
green color, the portion of the fruit sur¬ 
face which is not discolored shows some 
yellow color. 

(17) “Very serious damage” means 
any defect or injury which very seriously 
affects the appearance, or edible or ship¬ 
ping quality of the fruit. Any one of 
the following defects, or any combina¬ 
tion of defects, the seriousness of which 
exceeds the maximum allowed for any 
one defect shall be considered as very 
serious damage: 

(i) Growth cracks that are seriously 
weakened, gummy or not healed. 

(ii) Ammoniation, when aggregating 
more than 2 inches in diameter, or which 
has caused serious cracks. 

(iii) Bird pecks, when not healed. 

(iv) Caked melanose, when more than 
25 percent in the aggregate of the sur¬ 
face of the fruit is caked. 

(v) Buckskin, when rough and aggre¬ 
gating more than 50 percent of the sur¬ 
face of the fruit. 

< vi) Dryness or mushy condition, when 
affecting all segments more than one- 
half inch at the stem end, or more than 
the equivalent of this amount, by volume, 
when occurring in other portions of the 
fruit. 

(vii) Scab, when aggregating more 
than 25 percent of the surface of the 
fruit. 

(viii) Scale, when covering more than 
20 percent of the surface of the fruit. 

(ix) Sprayburn. when seriously affect¬ 
ing more than one-third of the fruit 
surface. 

(x) Sunburn, when seriously affecting 
more than one-third of the fruit surface. 

(xi) Thorn punctures, when not healed 
or the fruit is seriously weakened. 

(h) Effective time and supersedure . 
The revised United States Standards for 
Grapefruit contained in this section shall 
become effective upon publication in the 
Federal Register and thereupon super¬ 
sede the current United States Standards 
for Grapefruit (7 CFR 51.191). 

It is hereby found that good cause 
exists for not postponing the effective 
date of this revision until 30 days after 
publication in the Federal Register (60 
Stat. 237; 5 U. S. C. 1001 et seq.) because 
the packing of grapefruit has already 
begun and the changes effected by the 
revised standards are in the nature of 
relaxation of certain requirements. 

(Pub. Law 712, 80th Cong.) 

Done at Washington, D. C., this 8th 
day of November 1949. 

[seal] Arthur J. Holmaas, 

Acting Assistant Administrator, 
Production and Marketing 
Administration. 

IP. R. Doc. 49-9160; Filed, Nov. 14, 1949; 

8:47 a. m.J 
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Part 51— Fruits, Vegetables and Other 

Products (Grading, Certification and 

Standards) 

UNITED STATES STANDARDS FOR ORANGES; 

REVISION 

On September 29.1949. a notice of rule 
making was published in the Federal 
Register (F. R. Doc. 49-7856; 14 F. R. 
5940, 6645) regarding the proposed revi¬ 
sion of the United States Standards for 
Oranges to supersede United States 
Standards for Oranges (7 CFR 51.192) 
currently in effect. After consideration 
of all relevant matters presented, includ¬ 
ing the proposals set forth in the afore¬ 
said notice, the revised United States 
Standards for Oranges that are herein¬ 
after set forth are hereby promulgated 
under the authority contained in the De¬ 
partment of Agriculture Appropriation 
Act, 1950 (Pub. Law 146. 81st Cong., 1st 
Sess.. approved June 29, 1949). 

§ 51.192 Standards for oranges —(a) 
General. (1) These standards apply only 
to the common or sweet orange group 
and varieties belonging to the Mandarin 
Group, except tangerines. These stand¬ 
ards do not apply to tangerines or to 
California and Arizona oranges for which 
separate U. S. Standards are issued. The 
U. S. Combination and the U. S. Com¬ 
bination Russet grades do not apply to 
Florida oranges. 

(b) Grades —(1) U. S. Fancy. U. S. 
Fancy shall consist of oranges of similar 
varietal characteristics which are well 
colored, firm, well formed, mature, and 
of smooth texture; free from ammonia- 
tion, bird pecks, bruises, buckskin, creas¬ 
ing, cuts which are not healed, decay, 
growth cracks, scab, split navels, spray- 
burn, and undeveloped or sunken seg¬ 
ments. from injury by green spots or oil 
spots, pitting, rough and excessively wide 
or protruding navels, scale, scars, thorn 
scratches, and from damage caused by 
dirt or other foreign materials, dryness 
or mushy condition, sprouting sunburn, 
riciness or woodiness of the flesh, dis¬ 
ease, insects, or mechanical or other 
means. 

(1) In this grade not more than one- 
tenth of the surface, in the aggregate, 
may be affected with discoloration. 

(ii) See Tolerances for Defects. 

(iii) If any lot of U. S. Fancy fruit also 
meets the internal specifications of 
“U. S. Grade AA Juice (Double A)*' or 
"U. S. Grade A Juice” it may be so speci¬ 
fied in accordance with the facts. (See 
Standards for Internal Quality of Com¬ 
mon Sweet Oranges.) 

(2) U. S. No. 1. U. S. No. 1 shall con¬ 
sist of oranges of similar varietal char¬ 
acteristics which are firm, well formed, 
mature, and of fairly smooth texture; 
free from bruises, cuts which are not 
healed, decay, growth cracks, sprayburn, 
undeveloped or sunken segments, and 
from damage caused by ammoniation, 
bird pecks, buckskin, creasing, dirt or 
other foreign materials, dryness or 
mushy condition, green spots or oil 
spots, pitting, scab, scale, scars, split or 
rough or protruding navels, sprouting, 
sunburn, thorn scratches, riciness or 
woodiness of the flesh, disease, insects or 
mechanical or other means. 

(i Oranges of the early and midsea¬ 
son varieties shall be fairly well colored. 


(ii) With respect to Valencia and 
other late varieties, not less than 50 per¬ 
cent, by count, of the oranges shall be 
fairly well colored and the remainder 
reasonabl: well colored. 

(iii) In this grade not more than one- 
third of the surface, in the aggregate, 
may be affected with discoloration. 

(iv) See Tolerances for Defects. 

(v) If any lot of U. S. No. 1 fruit also 
meets the internal specifications of 
“U. S. Grade AA Juice (Double A)” or 
“U. S. Grade A Juice” it may be so speci¬ 
fied in accordance with the facts. (See 
Standards for Internal Quality of Com¬ 
mon Sweet Oranges.) 

(3) U. S. No. 1 Bright. The require¬ 
ments for this grade are the same as 
for U. S. No. 1 except that no fruit 
may have more than one-tenth of its 
surface, in the aggregate, affected with 
discoloration. 

(i) See Tolerances for Defects. 

(ii) If any lot of U. S. No. 1 Bright 
fruit also meets the internal specifica¬ 
tions of ”U. S. Grade A A Juice (Double 
A)’* or “U. S. Grade A Juice” it may be 
so specified in accordance with the facts. 
(See Standards for Internal Quality of 
Common Sweet Oranges.) 

(4) U. S. No. 1 Golden. The require¬ 
ments for this grade are the same as 
for U. S. No. 1 except that not more 
than 30 percent, by count, of the fruit 
shall have in excess of one-third of the 
surface, in the aggregate, affected with 
discoloration. 

(i) See Tolerances for Defects. 

(ii) If any lot of U. S. No. i Golden 
fruit also meets the internal specifica¬ 
tions of ”U. S. Grade AA Juice (Double 
A)” or ”U. S. Grade A Juice” it may be 
so specified in accordance with the facts. 
(See Standards for Internal Quality of 
Common Sweet Oranges.) 

(5) U. S. No. 1 Bronze. The require¬ 
ments for this grade are the same as for 
U. S. No. 1 except that more than 30 
percent but not more than 75 percent, 
by count, of the fruit shall have in ex¬ 
cess of one-third of the surface, in the 
aggregate, affected with discoloration: 
Provided , That when the predominating 
discoloration on each of 75 percent or 
more, by count, of the fruit is caused by 
rust mite, all fruit may have in excess 
of one-third of the surface affected with 
discoloration. 

(i) See Tolerances for Defects. 

(ii) If any lot of U. S. No. 1 Bronze 
fruit also meets the internal specifica¬ 
tions of ”U. S. Grade AA Juice (Double 
A) ” or ”U. S. Grade A Juice” it may be so 
specified in accordance with the facts. 
(See Standards for Internal Quality of 
Common Sweet Oranges.) 

(6) U. S. No. 1 Russet. The require¬ 
ments for this grade are the same as for 
U. S. No. 1 except that more than 75 per¬ 
cent, by count, of the fruit shall have in 
excess of one-third of the surface, in the 
aggregate, affected with discoloration. 

(i) See Tolerances for Defects. 

(ii) If any lot of U. S. No. 1 Russet 
Fruit also meets the internal specifica¬ 
tions of *'U. S. Grade AA Juice (Double 
A) ” or ”U. S. Grade A Juice” it may be so 
specified in accordance with the facts. 
(See Standards for Internal Quality of 
Common Sweet Oranges.) 


(7) U. S. No. 2. U. S. No. 2 shall con¬ 
sist of oranges of similar varietal char¬ 
acteristics which are mature, fairly firm, 
not more than slightly misshapen, not 
more than slightly rough, and which are 
free from bruises, cuts which are not 
healed, decay, growth cracks, and are free 
from serious damage caused by ammoni¬ 
ation, bird pecks, buckskin, creasing, dirt 
or other foreign materials, dryness or 
mushy condition, green spots or oil spots, 
pitting, scab, scale, scars, split or rough 
or protruding navels, sprayburn, sprout¬ 
ing, sunburn, thorn scratches, unde¬ 
veloped or sunken segments, riciness or 
woodiness of the flesh, disease, insects, 
mechanical or other means. 

(i) Each orange of this grade shall be 
reasonably well colored. 

(ii) In this grade not more than one- 
half of the surface, in the aggregate, may 
be affected with discoloration. 

(iii) See Tolerances for Defects. 

(iv) If any lot of U. S. No. 2 fruit also 
meets the internal specifications of **U. S. 
Grade AA Juice (Double A)” or ”U. S. 
Grade A Juice” it may be so specified in 
accordance with the facts. (See Stand¬ 
ards for Internal Quality of Common 
Sweet Oranges.) 

(8) V. S. No. 2 Bright. The require¬ 
ments for this grade are the same as for 
U. S. No. 2 except that no fruit may have 
more than one-tenth of its surface, in 
the aggregate, affected with discolora¬ 
tion. 

(i) See Tolerances for Defects. 

(ii) If any lot of U. S. No. 2 Bright 
fruit also meets the internal specifica¬ 
tions of ”U. S. Grade AA Juice (Double 
A)” or “U. S. Grade A Juice” it may be 
so specified in accordance with the facts. 
(See Standards for Internal Quality of 
Common Sweet Oranges.) 

(9) U. S. No. 2 Russet. The require¬ 
ments for this grade are the same as for 
U. S. No. 2 except that more than 10 
percent, by count, of the fruit shall have 
in excess of one-half of the surface, in 
the aggregate, affected with discolora¬ 
tion. 

(i) See Tolerances for Defects. 

(ii) If any lot of U. S. No. 2 Russet 
fruit also meets the internal specifica¬ 
tions of ”U. S. Grade AA Juice (Double 
A) ” or ”U. S. Grade A Juice” it may be so 
specified in accordance with the facts. 
(See Standards for Internal Quality of 
Common Sweet Oranges.) 

(10) U. S. No. 3. U. S. No. 3 shall con¬ 
sist of oranges of similar varietal char¬ 
acteristics which are mature; which may 
be misshapen, slightly spongy, rough but 
not seriously lumpy for the variety or 
seriously cracked; which are free from 
cuts which are not healed and from de¬ 
cay; and from very serious damage 
caused by bruises, growth cracks, ammo¬ 
niation, bird pecks, caked melanose, 
buckskin, creasing, dryness or mushy 
condition, pitting, scab, scale, split navels, 
sprayburn, sprouting, sunburn, thorn 
punctures, riciness or woodiness of the 
flesh, disease, insects, mechanical or 
other means. 

(i) Each fruit may be poorly colored 
but not more than 25 percent of the sur¬ 
face of each fruit may be of a solid dark 
green color. 

(11) See Tolerances for Defects. 
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(111) If any lot of U. S. No. 3 fruit also 
meets the internal specifications of “U. S. 
Grade AA Juice (Double A)” or “U. S. 
Grade A Juice” it may be so specified In 
accordance with the facts. (See Stand¬ 
ards for Internal Quality of Common 
Sweet Oranges.) 

(11) U. S. Combination. (This grade 
does not apply to Florida oranges.) Any 
lot of oranges may be designated “U. S. 
Combination” when not less than 50 per¬ 
cent. by count, of the fruit in each con¬ 
tainer meets the requirements of U. S. 
No. 1 grade, and each of the remainder 
of the oranges meets the requirements 
of U. S. No. 2 grade, except that the fruit 
shall meet the following requirements for 
color: 

In this grade, the U. S. No. 1 oranges 
shall be fairly well colored and the U. S. 
No. 2 oranges shall be reasonably well 
colored. 

(i) See Tolerances for Defects. 

(ii) If any lot of U. S. Combination 
fruit also meets the internal specifica¬ 
tions of “U. S. Grade AA Juice (Double 
A)” or “U. S. Grade A Juice” it may be 
so specified in accordance with the facts. 
(See Standards for Internal Quality of 
Common Sweet Oranges.) 

(12) U. S. Combination Russet. (This 
grade does not apply to Florida oranges.) 
Any lot of oranges may be designated 
“U. 6. Combination Russet” when not 
less than 50 percent, by count, of the 
fruit in each container meets the re¬ 
quirements of U. S. No. 1 grade and each 
of the remainder of the oranges meets 
the requirements of the U. S. No. 2 grade: 
Provided, That all oranges in the lot 
shall have in excess of one-third of the 
surface, in the aggregate, affected with 
discoloration, and meet the following re¬ 
quirements for color: 

In this grade, the U. S. No. 1 oranges 
shall be fairly well colored and the U. S. 
No. 2 oranges shall be reasonably well 
colored. 

(i) See Tolerances for Defects. 

(ii) If any lot of U. S. Combination 
Russet fruit also meets the internal spec¬ 
ifications of “U. S. Grade AA Juice 
(Double A)” or “U. S. Grade A Juice” it 
may be so specified in accordance with 
the facts. (See Standards for Internal 
Quality of Common Sweet Oranges.) 

(c) Unclassified. “Unclassified” shall 
consist of oranges which have not been 
classified in accordance with any of the 
foregoing grades. The term “Unclassi¬ 
fied” is not a grade within the meaning 
of these standards but is provided as a 
designation to show that no definite 
grade has been applied to the lot. 

(d) Tolerances for defects. In order 
to allow for variations incident to proper 
grading and handling in each of the 
foregoing grades, the following toler¬ 
ances are provided as specified: 

(1 ) U. S. Fancy grade. Not more than 
10 percent, by count, of the fruits in any 
lot may be below the requirements of 
this grade, but not more than one-half 
of this tolerance, or 5 percent, shall be 
allowed for very serious damage, and 
not more than one-twentieth of the tol¬ 
erance. or one-half of 1 percent, shall 
be allowed for decay at shipping point: 
Provided, That a total tolerance of not 
more than 3 percent shall be allowed for 
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decay en route or at destination. None 
of the foregoing tolerances shall apply 
to wormy fruit. 

(2) U. S. No. 1 grade. Not more than 
10 percent, by count, of the fruits in any 
lot may be below the requirements of 
this grade other than for discoloration 
but not more than one-half of this tol¬ 
erance, or 5 percent, shall be allowed for 
very serious damage, and not more than 
one-twentieth of the tolerance, or one- 
half of 1 percent, shall be allowed for 
decay at shipping point: Provided, That 
a total tolerance of not more than 3 per¬ 
cent shall be allowed for decay en route 
or at destination. In addition, not more 
than 20 percent, by count, of the fruits 
in any lot may have discoloration in ex¬ 
cess of one-third of the fruit surface, 
but not more than one-fourth of this 
tolerance, or 5 percent, shall be allowed 
for discoloration in excess of one-half of 
the fruit surface. None of the foregoing 
tolerances shall apply to wormy fruit. 

(3) U.S. No. 1 Bright and U. S. No. 2 
Bright grades. Not more than 10 per¬ 
cent, by count, of the fruits in any lot 
may be below the requirements of the 
grade other than for discoloration but 
not more than one-half of this tolerance, 
or 5 percent, shall be allowed for very 
serious damage, and not more than one- 
twentieth of the tolerance, or one-half 
of one percent, shall be allowed for de¬ 
cay at shipping point: Provided, That 
a total tolerance of not more than 3 
percent shall be allowed for decay en- 
route or at destination. In addition, not 
more than 10 percent, by count, of the 
fruits in any lot may not meet the re¬ 
quirements relating to discoloration. 
None of the foregoing tolerances shall 
apply to wormy fruit. 

(4) U. S. No. 1 Golden and U. S. No. 1 
Bronze grades. Not more than 10 per¬ 
cent, by count, of the fruits in any lot 
may be below the requirements of the 
grade, but not more than one-half of 
this tolerance, or 5 percent, shall be 
allowed for very serious damage, and not 
more than one-twentieth of the toler¬ 
ance. or one-half of one percent, shall 
be allowed for decay at shipping point: 
Provided , That a total tolerance of not 
more than 3 percent shall be allowed for 
decay enroute or at destination. No 
part of any tolerance shall be allowed to 
reduce or to increase the percentage of 
fruits having in excess of one-third of 
the surface, in the aggregate, affected 
with discoloration which is required in 
the grade, but individual containers may 
vary not more than 10 percent from the 
percentage required: Provided, That the 
entire Jot averages within the percentage 
specified. None of the foregoing toler¬ 
ances shall apply to wormy fruit. 

<5) 17. S. No. 1 Russet grade. Not 
more than 10 percent, by count, of the 
fruits in any lot may be below the re¬ 
quirements of this grade but not more 
than one-half of this tolerance, or 5 
percent, shall be allowed for very seri¬ 
ous damage, and not more than one- 
twentieth of the tolerance, or one-half 
of one percent, shall be allowed for decay 
at shipping point: Provided, That a total 
tolerance of not more than 3 percent 
shall be allowed for decay en route or at 
destination. No part of any tolerance 


shall be allowed to reduce the percentage 
of fruits having in excess of one-third of 
the surface, in the aggregate, affected 
with discoloration which is required in 
this grade, but individual containers may 
have not more than 10 percent less than 
the percentage required: Provided, That 
the entire lot averages within the per¬ 
centage specified. None of the foregoing 
tolerances shall apply to wormy fruit. 

(6> U.S. No. 2 grade. Not more than 
10 percent, by count, of the fruits in any 
lot may be below the requirements of this 
grade other than for discoloration but 
not more than one-half of this tolerance, 
or 5 percent, shall be allowed for very 
serious damage other than by dryness or 
mushy condition, and not more than 
one-twentieth of the tolerance, or one- 
half of one percent, shall be allowed for 
decay at shipping point: Provided, That 
a total tolerance of not more than 3 
percent shall be allowed for decay en 
route or at destination. In addition, not 
more than 10 percent, by count, of the 
fruits in any lot may not meet the re¬ 
quirements relating to discoloration. 
None of the foregoing tolerances shall 
apply to wormy fruit. 

(7) U. S. No. 2 Russet grade. Not 
more than 10 percent, by count, of the 
fruits in any lot may be below the re¬ 
quirements of this grade but not more 
than one-half of this tolerance, or 5 
percent, shall be allowed for very seri¬ 
ous damage other than by dryness or 
mushy condition, and not more than 
one-twentieth of the tolerance, or one- 
half of one percent, shall be allowed for 
decay at shipping point: Provided, That 
a total tolerance of not more than 3 per¬ 
cent shall be allowed for decay en route 
or at destination. No part of any tol¬ 
erance shall be allowed to reduce the per¬ 
centage of fruits having in excess of 
one-half of the surface, in the aggregate, 
affected with discoloration which is re¬ 
quired in this grade, but individual con¬ 
tainers may have not more than 10 per¬ 
cent less than the percentage required: 
Provided , That the entire lot averages 
within the percentage specified. None 
of the foregoing tolerances shall apply 
to w r ormy fruit. 

(8) U.S. No. 3 grade. Not more than 
15 percent, by count, of the fruits in any 
lot may be below the requirements of 
this grade but not more than one-third 
of this tolerance, or 5 percent, shall be 
allowed for defects other than dryness 
or mushy condition, and not more than 
one-fifth of this amount, or 1 percent, 
shall be allowed for decay at shipping 
point: Provided, That a total tolerance 
of not more than 3 percent shall be al¬ 
lowed for decay en route or at destina¬ 
tion. None of the foregoing tolerances 
shall apply to wormy fruit. 

(9) U. S. Combination grade. Not 
more than 10 percent, by count, of the 
fruits in any lot may be below the re¬ 
quirements of this grade other than for 
discoloration but not more than one-half 
of this tolerance, or 5 percent, shall be 
allowed for very serious damage other 
than by dryness or mushy condition, and 
not more than one-twentieth of the tol¬ 
erance, or one-half of one percent, shall 
be allowed for decay at shipping point: 
Provided, That a total tolerance of not 
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more than 3 percent shall be allowed for 
decay en route or at destination. In ad¬ 
dition, not more than 10 percent, by 
count, of the fruits in any lot may have 
more than the amount of discoloration 
specified. No part of any tolerance shall 
be allowed to reduce for the lot as a 
whole the percentage of U. S. No. 1 re¬ 
quired in the combination, but the in¬ 
dividual containers may have not more 
than a total of 10 percent less than the 
percentage of U. S. No. 1 required or 
specified: Provided, That the entire lot 
averages within the percentage specified. 
None of the foregoing tolerances shall 
apply to wormy fruit. 

(10) U. S. Combination Russet grade. 
Not more than 10 percent, by count, of 
the fruits in any lot may be below the 
requirements of this grade other than 
for discoloration but not more than one- 
half of this tolerance, or 5 percent, shall 
be allowed for very serious damage other 
than by dryness or mushy condition, and 
not more than one-twentieth of the tol¬ 
erance, or one-half of one percent, shall 
be allowed for decay at shipping point: 
Provided , That a total tolerance of not 
more than 3 percent shall be allowed for 
decay en route or at destination. In ad¬ 
dition, not more than 20 percent, by 
count, of the fruits in any lot may have 
less than one-third discoloration. No 
part of any tolerance shall be allowed to 
reduce for the lot as a whole, the per¬ 
centage of U. S. No. 1 except for dis¬ 
coloration required in the combination, 
but individual containers may have not 
more than a total of 10 percent less than 
the percentage of U. S. No. 1 except for 
discoloration required or specified: Pro - 
vided. That the entire lot averages 
within the percentage specified. None 
of the foregoing tolerances shall apply 
to wormy fruit. 

(e) Application of tolerances to indi¬ 
vidual packages. (1) The contents of in¬ 
dividual packages in the lot, based on 
sample inspection, are subject to the fol¬ 
lowing limitations: Provided , That the 
averages for the entire lot are within the 
tolerances specified for the grade. 

(2) For packages which contain more 
than 25 pounds, and a tolerance of 10 per¬ 
cent or more is provided, individual pack¬ 
ages in any lot shall have not more than 
one and one-half times the tolerance 
specified. For packages which contain 
more than 25 pounds and a tolerance of 
less than 10 percent is provided, indi¬ 
vidual packages in any lot shall have not 
more than double the tolerance specified, 
except that at least one decayed or very 
seriously damaged fruit may be permitted 
in any package. 

(3> For packages which contain 25 
pounds or less, individual packages in 
any lot are not restricted as to the per¬ 
centage of defects: Provided, That not 
more than one orange which is seriously 
damaged by dryness or mushy condition 
or very seriously damaged by other means 
may be permitted in any package and in 
addition, en route or at destination not 
more than 10 percent of the packages 
may have more than one decayed fruit. 

(f) Standard pack for oranges except 
Temple Variety. (1) Fruit shall be fairly 
uniform in size, unless specified as uni¬ 
form in size, and when packed in boxes, 
shall be arranged according to the ap¬ 


proved and recognized methods. Each 
wrapped fruit shall be fairly well 
wrapped. 

(2) All packages shall be tightly packed 
and well filled but the contents shall not 
show excessive or unnecessary bruising 
because of overfilled packages. 

(3) When packed in standard nailed 
boxes, each container shall show a mini¬ 
mum bulge of V/a inches. 

(4) “Fairly uniform in size” means 
that not more than a total of 10 percent, 
by count, of the fruit in any container is 
outside the range given below for various 
packs: 

(Diameter in inches] 


Pack 

Minimum 

Maximum 

9fi’s. 


3‘M« 

12T/S. 

2M« 


],V>'S. 

3 

34ifl 

17f»’S. 

2*M« 

3 

2no\s. 

2‘fU 

3 

3 

21«Vs. 

2>^e 

250's.. 

2W§ 

2 

2S8's. 

2K* 


324’s. 

2M« 

2'9i« 



(5) “Uniform in size” means that not 
more than 10 percent, by count, of the 
fruits in any containeF vary more than 
the following amounts: 

150 size and smaller—not more than 
Inch In diameter. 

126 size and larger—not more than 516 inch 
In diameter. 

(6) In order to allow for variations, 
other than sizing, incident to proper 
packing, not more than 5 percent of 
the packages in any lot may not meet the 
requirements of standard pack. 

(g) Definitions. (1) “Similar varietal 
characteristics” means that the fruits in 
any container are similar in color and 
shape. 

(2) “Well colored” means that the fruit 
is yellow or orange in color with prac¬ 
tically no trace of green color. 

(3) “Firm” as applied to common 
oranges, means that the fruit is not soft, 
or noticeably wilted or flabby; as applied 
to oranges of the Mandarin Group 
(Satsumas, King. Mandarin), means that 
the fruit is not extremely puffy, although 
the skin may be slightly loose. 

(4) “Well formed” means that the 
fruit has the shape characteristic of the 
variety. 

(5) “Smooth texture” means that the 
skin is thin and smooth for the variety 
and size of the fruit. 

(6) “Injury” means any defect or 
blemish which more than slightly af¬ 
fects the appearance, or edible or ship¬ 
ping quality of the fruit. Any one of 
the following defects, or any combina¬ 
tion of defects, the seriousness of which 
exceeds the maximum allowed for any 
one defect shall be considered as injury: 

(i) Green spots or oil spots, when ap¬ 
preciably affecting the appearance of the 
individual fruit. 

(ii) Rough and excessively wide or pro¬ 
truding navels, when protruding beyond 
the general contour of the orange; or 
when flush with the general contour but 
with the opening so wide, considering the 
size of the fruit, and the naval growth so 
folded and ridged that it detracts notice¬ 
ably from the appearance of the orange. 


(iii) Scale, when more than a few ad¬ 
jacent to the “button” at the stem end, 
or when more than 6 scattered on other 
portions of the fruit. 

(iv) Scars which are depressed, not 
smooth, or which detract from the ap¬ 
pearance of the fruit to a greater extent 
than the max mum amount of discol¬ 
oration allowed in the grade. 

(v) Thorn scratches, when the injury 
is not slight, not well healed, or more 
unsightly than discoloration allowed in 
the grade. 

(7) “Discoloration* means russeting of 
a light shade of golden brown caused by 
rust mite or other means. Lighter shades 
of discoloration caused by superficial 
scars or other means may be allowed on 
a greater area, or darker shades may be 
allowed on a lesser area, provided no dis¬ 
coloration caused by melanose or other 
means may affect the appearance of the 
fruit to a greater extent than the shade 
and amount of discoloration allowed for 
the grade. 

(8) “Fairly smooth texture” means 
that the skin is fairly thin and not coarse 
for the variety and size of the fruit. 

(9) “Damage” means any defect or 
injury which materially affects the ap¬ 
pearance, or edible or shipping quality 
of the fruit. Any one of the following 
defects, or any combination of defects, 
the seriousness of which exceeds the 
maximum allowed for any one defect 
shall be considered as damage: 

(i) Ammoniation, when not occurring 
as light speck type similar to melanose. 

(ii) Creasing, when causing the skin 
to be materially weakened. 

(iii) Dryness or mushy condition, 
when affecting all segments of common 
oranges more than one-fourth inch at 
the stem end, or all segments of varieties 
of the Mandarin Group more than one- 
eighth inch at the stem end, or more 
than the equivalent of these respective 
amounts, by volume, when occurring in 
other portions of the fruit. 

(iv) Green spots or oil spots, when 
materially affecting the appearance of 
the individual fruit. 

(v) Scab, when it cannot be classed as 
discoloration, or appreciably affects 
shape or texture. 

(vi) Scale, when it materially .fleets 
the appearance of the fruit. 

(vii) Scars which are deep. 

(viii) Scars which are shallow or 
fairly shallow and detract from the ap¬ 
pearance of the fruit to a greater extent 
than the amount of discoloration allowed 
in the grade. 

(ix) Scars which are not smooth. 

(x) Split or rough or protruding navels, 
when any split is unhealed, or more than 
three well-healed splits at the navel, or 
any split which is more than one-fourth 
inch in length, or three-cornered, star¬ 
shaped, or other irregular navels when 
the opening is so wide, considering the 
size of the orange, and the navel growth 
so folded and ridged that it detracts ma¬ 
terially from the appearance of the or¬ 
ange; or navels which flare, bulge, or 
protrude beyond the general contour of 
the orange to the extent that they are 
subject to mechanical injury in the proc¬ 
ess of proper grading, or handling, or 
packing. 
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(xi) Sunburn, when the area affected 
exceeds 25 percent of the fruit surface, 
or when the skin is appreciably flattened, 
dry, darkened, or hard. 

(xii) Thorn scratches, when the injury 
is not well healed, or concentrated light 
colored thorn injury which has caused 
an area of more than an average of one- 
fourth inch in diameter of the skin to 
become hard, or slight scratches when 
light colored and concentrated and aver¬ 
aging more than 1 inch in diameter, or 
dark or scattered thorn injury which 
detracts from the appearance of the 
fruit to a greater extent than the 
amounts specified above. 

(xiil) Riciness or woodiness, when 
the flesh of the fruit is so ricey or woody 
that excessive pressure by hand is re¬ 
quired to extract the juice. 

(10) “Fairly well colored” means that 
except for one inch in the aggregate of 
green color, the yellow or orange color 
predominates over the green color on 
that part of the fruit which is not dis¬ 
colored. 

(11) “Reasonably well colored” means 
that the yellow or orange color predomi¬ 
nates over the green color on at least 
two-thirds of the fruit surface, in the 
aggregate, which is not discolored. 

(12) “Fairly firm" as applied to com¬ 
mon oranges, means that the fruit may 
be slightly soft, but not bruised; as ap¬ 
plied to oranges of the Mandarin Group 
(Satsumas, King. Mandarin), means that 
the skin of the fruit is not extremely 
puffy or extremely loose. 

(13) “Slightly misshapen” means that 
the fruit is not of the shape character¬ 
istic of the variety but is not appreciably 
elongated or pointed or otherwise 
deformed. 

(14) “Slightly rough texture” means 
that the skin is not of smooth texture but 
is not materially ridged, grooved, or 
wrinkled. 

(15) “Serious damage” means any de¬ 
fect or injury which seriously affects the 
appearance, or edible or shipping quality 
of the fruit. Any one of the following 
defects, or any combination of defects, 
the seriousness of which exceeds the 
maximum allowed for any one defect 
shall be considered as serious damage: 

(i) Ammoniation, when scars are 
cracked, or when dark and aggregating 
more than three-fourths inch In di¬ 
ameter, or when light colored and ag¬ 
gregating more than 1*4 inches in 
diameter. 

(ii) Buckskin, when aggregating more 
than 25 percent of the fruit surface, or 
the fruit texture is seriously affected. 

(ili) Creasing, when so deep or ex¬ 
tensive that the skin is seriously 
weakened. 

(iv) Dryness or mushy condition, when 
affecting all segments of common oranges 
more than one-half inch at the stem 
end, or all segments of varieties of the 
Mandarin Group more than one-fourth 
inch at the stem end, or more than the 
equivalent of these respective amounts, 
by volume, when occurring in other por¬ 
tions of the fruit. 

(v) Green spots or oil spots, when 
seriously affecting the appearance of the 
individual fruit. 
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(vi) Scab, when it cannot be classed 
as discoloration, or when materially af¬ 
fecting shape or texture. 

(vii) Scale, when it seriously affects 
the appearance of the individual fruit. 

(viii) Scars which are very deep. 

(ix) Scars which are not very deep 
but which detract from the appearance 
of the fruit to a greater extent than the 
amount of discoloration allowed in the 
grade. 

(x) Scars which are not fairly smooth. 

(xi) Split or rough or protruding 
navels, when any split is unhealed, or 
one well healed split at each corner of 
irregular navels when any one is more 
than one-half inch in length, or w^hen 
aggregating more than 1 inch in length, 
or when more than four in number; or 
navels which protrude beyond the gen¬ 
eral contour of the orange to the extent 
that they are subject to mechanical in¬ 
jury during the process of proper grad¬ 
ing, or handling, or packing; or irregular 
navels when the opening Is so wide, con¬ 
sidering the size of the orange, and the 
navel growth is so badly folded and 
ridged that it detracts seriously from the 
appearance of yie orange. 

(xii) Sprayburn which seriously af¬ 
fects the appearance of the fruit or is 
hard, or when more than 1*,4 inches in 
diameter In the aggregate has a light 
brown discoloration. 

(xiii) Sunburn, which affects more 
than one-third of the fruit surface, or 
is hard, or the fruit is decidedly one¬ 
sided, or when more than 1*4 inches in 
diameter in the aggregate has a light 
brown discoloration. 

(xiv) Thorn scratches, when the in¬ 
jury is not well healed, or concentrated 
light colored thorn injury which has 
caused an area of more than an average 
of one-half inch in diameter of the skin 
to become hard, or slight scratches when 
light colored and concentrated, averaging 
more than V/z inches in diameter, or 
dark or scattered thorn injury which 
detracts from the appearance of the 
fruit to a greater extent than the 
amounts specified above. 

(xv) Undeveloped or sunken segments, 
in navel oranges, when such segments 
are so sunken or undeveloped that they 
are readily noticeable. 

(xvi) Riciness or woodiness, when the 
flesh of the fruit is so ricey or woody 
that excessive pressure by hand is re¬ 
quired to extract the juice. 

(16) “Misshapen” means that the 
fruit is decidedly elongated, pointed or 
flat-sided. 

(17) “Slightly spongy” means that the 
fruit is puffy or slightly wilted but not 
flabby. 

(18) “Very serious damage” means 
any defect or injury which very seriously 
affects the appearance, or edible or ship¬ 
ping quality of the fruit. Any one of the 
following defects, or any combination of 
defects, the seriousness of which exceeds 
the maximum allowed for any one defect 
shall be considered as very serious 
damage: 

(i) Growth cracks that are seriously 
weakened, gummy, or not healed. 

(ii) Ammoniation, when aggregating 
more than 2 inches in diameter, or which 
has caused serious cracks. 


(iii) Bird pecks, when not healed. 

(iv) Caked melanose, when more than 
25 percent in the aggregate of the sur¬ 
face of the fruit is caked. 

(v) Buckskin, when rough and ag¬ 
gregating more than 50 percent of the 
surface of the fruit. 

(vi) Creasing, when so deep or exten¬ 
sive that the skin is very seriously 
weakened. 

(vii) Dryness or mushy condition, 
when affecting all segments of common 
oranges more than one-half inch at the 
stem end, or all segments of varieties of 
the Mandarin Group more than one- 
fourth inch at the stem end, or more 
than the equivalent of these respective 
amounts, by volume, when occurring in 
other portions of the fruit. 

(viii) Scab, when aggregating more 
than 25 percent of the surface of the 
fruit. 

(ix) Scale, when covering more than 
20 percent of the surface of the fruit. 

(x) Split navels, when not healed or 
the fruit is seriously weakened. 

(xi) Sprayburn, when seriously affect¬ 
ing more than one-third of the fruit 
surface. 

(xii) Sunburn, when seriously affect¬ 
ing more than one-third of the fruit sur¬ 
face. 

(xiii) Thorn punctures, when not 
healed or the fruit is seriously weakened. 

(xiv) Riciness or woodiness, when the 
flesh of the fruit is so ricey or woody that 
excessive pressure by hand is required to 
extract the juice. 

(h) Standards for internal quality of 
common sweet oranges (Citrus Sinensis 
(L) Osbeck —(1) U. S. Grade A A Juice 
( Double A). Any lot of oranges, the 
juice content of which meets the follow¬ 
ing requirements, may be designated 
“U. S. Grade AA Juice (Double A)”: 

(i) Each lot of fruit shall contain an 
average of not less than 5 gallons of juice 
per standard packed box of one and 
three-fifths bushels. 

(ii) The average juice content for any 
lot of fruit shall have not less than 10 
percent total soluble solids, and not less 
than one-half of 1 percent anhydrous 
citric acid, or more than the maximum 
acid specified in Table I of this section. 

(2) U. S. Grade A Juice. Any lot of 
oranges, the juice content of which meets 
the following requirements, may be des¬ 
ignated “U. S. Grade A Juice.” 

(i) Each lot of fruit shall contain an 
average of not less than four and one- 
half gallons of juice per standard packed 
box of one and three-fifths bushels. 

(ii) The average juice content for any 
lot of fruit shall have not less than 9 
percent total soluble solids, and not less 
than one-half of 1 percent anhydrous 
citric acid, or more than the maximum 
acid specified in Table I of this section. 

(3) Maximum anhydrous citric acid 
permissible for corresponding total sol¬ 
uble solids. For determining the grade 
of juice, the maximum permissible an¬ 
hydrous citric acid content in relation to 
corresponding total soluble solids in the 
fruit is set forth in the following table 
together with the minimum ratio of total 
soluble solids to anhydrous citric acid: 
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Table 1 


Total soluble solids 
average percent 

Maximum 
anhydrous 
citric acid 
average 
percent 

Minimum 
ratio of total 
soluble solids 
to anhydroi« 
citric acid 

9.0 .. 

0.947 

9.50-1 

9.1 . 

.963 

0.45-1 

9.2 ... 

.979 

9.40-1 

9.3 .. 

- . 995 

9.35-1 

9.4 . 

1.011 

9.30-1 

9.5 . 

1.027 

9.25-1 

9.0 . 

1.043 

9.20-1 

9.7 . 

1.000 

9.15-1 

9.3 . 

1.077 

9.10-1 

9.9. 

1.09-1 

9.05-1 

10.0. 

1.111 

9.00-1 

10.1 .. 

1.128 

8.95-1 

10.2 . . 

1.140 

8,90-t 

10.3 . 

1.164 

R. 85-1 

10.4 ... 

1.182 

a 80-i 

10.5 . 

1.200 

a 75-1 

10.0 . 

1.218 

a 70-1 

10.7 

1.237 

8.05-1 

10 A . 

1.256 

a «o-i 

10.9. - 

1.275 

a 55-1 

11.0. 

1.2W 

a 50-1 

11 1 .. 

1.306 

a 50-1 

11.2. 

1.318 

a 5o-i 

11.3. 

1.329 

a 5<>-i 

11.4 . 

1.341 

a 50-i 

11JS . 

1.353 

a 50-1 

11.6 . 

1.365 

a 50-1 

11.7 . 

1.376 

a 50-1 

11.8 . 

11.9 . 

1.388 

1.400 

a 50-1 
a.lo-i 

12.0 . 

1.412 

a 5o-i 

12.1 . 

1.424 

a.5o-t 

12.2 . 

1.435 

a.50-i 

12A . 

1.447 

a 5o-i 

12.4 . 

1.459 

a 50-1 

12.5. 

1.471 

a 50-1 

12.0. 

1.482 

8.50-1 

12.7. 

1 494 

a 50-1 

12.8. 

1.506 

8.50-1 

12.9 . 

1.517 

a 50-1 

13.0. - 

1.530 

a «>-i 

13.1 . 

1.541 

a so-i 

13.2 . 

1.553 

a ao-i 

13.3 . 

1.565 

8.50-1 

13.4 . 

1.576 

8 50-1 

13.5 . 

1.588 

a ao-i 

13.0 . 

1.600 

a 50-1 

13. 7 . 

1.612 

8.50-1 

13.8 . 

1.024 

a so-i 

13.9 . 

1.635 

a 50-1 

14.0 . 

1.647 

a 50-1 

14.1 . 

1.659 

8.50-1 

14.2 . 

1.671 

a so-i 

14.3 . 

1 . 682 

a 5o-i 

14.4 . 

1.694 

a ao-i 

14.5 . 

1.705 

8.50-1 

14.6 . 

1. 718 

a so-i 

14.7 . 

1.729 

a so-i 

14.8 . 

1.741 

a so-i 

14.9 . 

1.753 

a so-i 

15.0 . 

1.765 

a so-i 

15.1. . 

1.770 

8.50-1 

15.2 . 

1.788 

850-1 

15.3 . 

1 . 800 

8 50-1 

15.4 . 

1.812 

8 50-1 

15.5 . 

1.824 

8.50-1 

15 6 Or ninrp _ _ _ _ 


8 50-1 





(4) Method of juice extraction. The 
Juice used in the determination of solids, 
acid, and juice content shall be extracted 
from representative samples as thor¬ 
oughly as possible with a reamer or by 
hand, and shall be strained through a 
double thickness of gauze having 44 x 40 
threads per square inch, and shall not be 
extracted or strained in any other man¬ 
ner. 

(i) Effective time and supersedure. 
The revised United States Standards for 
Oranges contained in this section shall 
become effective upon publication in the 
Federal Register and thereupon super¬ 
sede the current United States Stand¬ 
ards for Oranges (7 CFR 51.192). 

It is hereby found that good cause 
exists for not postponing the effective 
date of this revision until 30 days after 
publication in the Federal Register (60 
Stat. 237; 5 U. S. C. 1001 et seq.) because 
the packing of oranges has already begun 
and the changes effected by the revised 


standards are in the nature of a relaxa¬ 
tion of certain requirements. 

(Pub. Law 712, 80th Cong.) 

Done at Washington, D. C., this 8th 
day of November 1949. 

[seal] Arthur J. Holmaas. 

Acting Assistant Administrator , 
Production and Marketing 
Administration. 

[F. R. Doc. 49-9161; Filed, Nov. 14, 1949; 
8:47 a. m.] 


Part 54— Live Poultry and Domestic 
Rabbits (Inspection and Certification 
for Class. Quality, and Condition) 

Part 55— Sampling, Grading, Grade La¬ 
beling, and Supervision of Packaging 
of Butter. Cheese, Eggs, Poultry, an^ 
Domestic Rabbits 

Part 56— Dressed Poultry and Dressed 
Domestic Rabbits and Edible Products 
Thereof (Inspection and Certification 
for Condition and Wholesomeness > 

Part 70— Grading and Inspection of 
Poultry and Domestic Rabbits and 
Edible Products Thereof; United 
States Specifications for Classes, 
Standards, and Grades With Respect 
Thereto 

united states specifications 

On September 14. 1949, and October 6. 
1949, notices of proposed rule making 
were published in the Federal Register 
(14 F. R. 5626, 6080) regarding rules gov¬ 
erning the grading and inspection of 
poultry and domestic rabbits and edible 
products thereof and United States speci¬ 
fications for classes, standards, and 
grades with respect thereto. The rules 
and United States specifications, herein¬ 
after promulgated, are pursuant to au¬ 
thority contained in the Agricultural 
Marketing Act of 1946 (60 Stat. 1087; 7 
U. S. C. 1621 et seq.) and the Department 
of Agriculture Appropriation Act, 1950 
(Pub. Law 146. 81st Cong., 1st sess., ap¬ 
proved June 29, 1949). 

The rules hereinafter set forth will 
supersede, at the specified effective time, 
Part 54 (7 CFR. Part 54), Part £6 (7 CFR, 
Part 56), and the following sections, or 
portions thereof, of Part 55 (7 CFR, Part 
55), insofar as they are applicable to 
poultry, domestic rabbits, and edible 
products thereof: (1) §55.2 (m); (2) 
§ 55.46 Poultry and domestic rabbit grad¬ 
ing fees; and (3) § 55.63 When drawn or 
eviscerated poultry or domestic rabbits 
may be graded. 

The United States specifications here¬ 
inafter set forth for the classes, stand¬ 
ards, and grades of poultry and domestic 
rabbits and edible products thereof will 
supersede, at the specified effective time, 
the following tentative United States 
standards 1 currently in effect: 

Tentative United States Standards for 
Classes and Grades for Live Poultry, effective 
July 15, 1944; 

Tentative United States Standards for 
Classes and Grades for Dressed Chickens, 
effective July 7. 1943; 


1 These standards have not heretofore been 
published in the Federal Register. 


Tentative United States Standards for 

Classes and Grades for Eviscerated, Federally 
Inspected Chickens, effective July 1, 1944; 

Tentative United States Standards for 

Classes and Grades for Dressed Turkeys, ef¬ 
fective November 6. 1942; 

Tentative United States Standards for 

Classes and Grades for Eviscerated, Federally 
Inspected Turkeys, effective November 20, 
1944; 

Tentative United States Standards for 

Grades for Dressed Ducks, Geese, Ouineas, 
and Squabs, effective January 19, 1943; and 

Tentative United States Standards for 

Classes and Grades for Dressed Domestic 
Rabbits, effective April 1932. 

The regulations in this part incorpo¬ 
rate with modification the provisions of 
Parts 54 and 56 and certain provisions 
of Part 55 into a newly designated Part 
70. The new Part 70 provides for all of 
the grading and inspection services au¬ 
thorized by the aforementioned parts; 
provides for an expanded grading service 
for ready-to-cook poultry and domestic 
rabbits; contains United States specifi¬ 
cations for classes, standards, and 
grades with respect thereto; and, in ad¬ 
dition, certain minimum standards for 
sanitation, facilities, and operating pro¬ 
cedures in poultry processing plants are 
specified as prerequisites to grading and 
inspection service. In conjunction with 
the foregoing, the Parts, and portions 
thereof, affected are superseded. 

After consideration of all relevant 
matters presented, including the propos¬ 
als set forth in the aforesaid notices, 
the following rules and United States 
specifications are hereby promulgated: 

Part 70— Grading and Inspection of 
Poultry and Domestic Rabbits and 
Edible Products Thereof; United 
States Specifications for Classes, 
Standards, and Grades With Respect 
Thereto 

Subpart A —Gradino and Inspection or 
Poultry and Domestic Rabbits and Edible 
Products Thereof 

DEFINITIONS 

Sec. 

70.1 Definitions. 

administration 

70.2 Administration. 

GENERAL 

70.3 Grading and inspection programs and 

services. 

70.4 Grading service and Inspection serv¬ 

ice. 

70.5 Application for grading service or In¬ 

spection service. 

70.6 Fraud or misrepresentation. 

70.7 Political activity. 

70.8 Interfering with a grader or inspector. 

70.9 Other applicable regulations. 

70.10 Publications. 

70.11 Forms of certificates. 

70.12 Identifying and marking products. 

70.13 Prerequisites to grading and inspec¬ 

tion. 

70.14 Accessibility of products. 

70.15 Time of grading or inspection in an 

official plant. 

70.16 Minimum standards for sanitation. 

facilities, and operating procedures 
in official plants. 

70.17 Authority of Administrator to amend 

minimum standards for sanitation, 
facilities, and operating procedures 
in official plants. 

70.13 Fees and charges. 
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RULES AND REGULATIONS 


INSPECTION 

Sec. 

70.19 Manner of handling products in an 

official plant. 

70.20 Ante-mortem Inspection. 

70.21 Evisceration. 

70.22 Carcasses held for further examina¬ 

tion. 

70.23 Condemnation and treatment of car¬ 

casses. 

70.24 Certification of carcasses. 

70.25 Retention labels. 

70.26 Relnspection of edible products. 

70.27 Edible products for canning. 

70.28 Products contaminated by polluted 

water; procedure for handling. 

70.29 Preparation of animal food or similar 

uninspected articles in an official 
plant. 

70.30 Appeal inspections; how made. 

70.31 Report of inspection work. 

70.32 Inspection certificates; Issuance and 

disposition. 

70.33 Supervision of marking and packag¬ 

ing. 

GRADING 

70.34 General. 

70.35 Live poultry and live domestic rabbits. 
7036 Dressed poultry and dressed domestic 

rabbits. 

70.37 Ready-to-cook poultry and ready-to- 

cook domestic rabbits in an official 
plant only. 

70.38 Ready-to-cook poultry and ready-to- 

cook domestic rabbits which were 
inspected in an official plant; grad¬ 
ing at terminal markets and other 
receiving points other than official 
plants. 

70.39 Retention labels. 

70.40 Report of violations. 

70.41 Official Identification of products. 

70.42 Certificates. 

70.43 Application for regrading of a graded 

product; regrading certificates. 

70.44 Appeal grading. 

70.45 Superseded certificates. 

Subpart B—United States Specifications for 
Classes, Standards, and Grades of Poultry 
and Edible Products Thereof 

70.101 United States specifications for kinds 

and classes of live poultry, dressed 
poultry, and ready-to-cook poultry. 

70.102 United States specifications for 

standards of quality for live poul¬ 
try on an Individual bird basis. 

70.103 United States specifications for 

standards of grades for live poultry. 

70.104 United States specifications for 

standards of quality for individual 
carcasses of dressed poultry and 
ready-to-cook poultry. 

70.105 United States specifications for 

standards of grades for dressed 

poultry and ready-to-cook poultry. 

Subpart C— United States Standards for 
Domestic Rabbits and Edible Products 
Thereof 

70.200 United States specifications for 

classes of ready-to-cook domestic 
rabbits. 

70.201 United States specifications for 

standards of quality for Individual 
ready-to-cook domestic rabbit car¬ 
casses. 

Authority: 55 70.1 to 70.201 issued under 
sec. 203, 60 Stat. 1087; 7 U. 8. C. 1622. 

Subpart A—Grading and Inspection of 
Poultry and Domestic Rabbits and 
Edible Products Thereof 

DEFINITIONS 

5 70.1 Definitions. Unless the context 
otherwise requires, the following terms 
shall have the following meaning: 

(a) "Act” means the following provi¬ 
sions of the Agricultural Marketing Act 
of 1946 (60 Stat. 1087; 7 U. S. C. 1621 


et seq.) and of the Department of Agri¬ 
culture Appropriation Act, 1950 (Pub. 
Law 146, 81st Cong., 1st sess., approved 
June 29. 1949) or any other act of Con¬ 
gress conferring like authority: 

AGRICULTURAL MARKETING ACT OF 1940 

• • • to develop and improve stand¬ 

ards of quality, condition, quantity, grade, 
and packaging, and recommend and demon¬ 
strate such standards in order to encourage 
uniformity and consistency in commercial 
practices • • * 

To Inspect, certify, and identify the class, 
quality, quantity, and condition of agricul¬ 
tural products when shipped or received in 
Interstate Commerce under such rules and 
regulations as the Secretary of Agriculture 
may prescribe, including assessment and col¬ 
lection of such fees as will be reasonable and 
as nearly as may be to cover the cost of 
the service rendered, to the end that agri¬ 
cultural products may be marketed to the 
best advantage, that trading may be facili¬ 
tated. and that consumers may be able to 
obtain the quality product which they de¬ 
sire, • • ♦ 

DEPARTMENT OF AGRICULTURE APPROPRIATION 
ACT, 1950 

• • • Market inspection of farm prod¬ 

ucts: For the Investigation and certification, 
in one or more jurisdictions, to shippers and 
other interested parties of the class, quality, 
and condition of any agricultural commodity 
or food product, whether raw, dried, canned, 
or otherwise processed, and any product con¬ 
taining an agricultural commodity or deriva¬ 
tive thereof when offered for interstate ship¬ 
ment or when received at such Important 
central markets as the Secretary may from 
time to time designate, or at points which 
may be conveniently reached therefrom under 
such rules and regulations as he may pre¬ 
scribe, including payment of such fees as will 
be reasonable and as nearly as may be to 
cover the cost for the service rendered, • * • 

Marketing farm products: For acquiring 
and diffusing among the people of the United 
States useful information relative to the 
needed supplies, standardization, classifica¬ 
tion, grading, preparation for market, han¬ 
dling, transportation, storage, and marketing 
of farm and food products, including the 
demonstration and promotion of the use of 
uniform standards of classification of Ameri¬ 
can farm and food products throughout the 
world, • • • 

(b) "Administration” means the Pro¬ 
duction and Marketing Administration 
of the Department. 

(c) "Administrator" means the Ad¬ 
ministrator of the Production and 
Marketing Administration of the Depart¬ 
ment, or any other officer or employee 
of the Department to whom there has 
heretofore been delegated, or to whom 
there may hereafter be delegated, the 
authority to act in his stead. 

(d) "Applicant” means any inter¬ 
ested party who requests any inspection 
service or grading service. 

(e) "Carcass” means any poultry car¬ 
cass or domestic rabbit carcass. 

(f) "Class” means any subdivision of 
a product based on essential physical 
characteristics that differentiate between 
major groups of the same kind or be¬ 
tween species. 

(g) "Condition” means: Any condi¬ 
tion, including but not being limited to, 
the state of preservation, cleanliness, or 
soundness of any product; or any condi¬ 
tion, including, but not being limited to, 
the processing, handling, or packaging 
which affects such product. 


(h) "Condition and wholesomeness” 
means the condition of any product and 
its healthfulness and fitness for human 
food. 

(I) "Department” means the United 
States Department of Agriculture. 

(j) "Domestic rabbit food product" 
means any article of human food, or any 
article intended for or capable of being so 
used which is prepared or derived, in 
whole or in substantial and definite part, 
from any edible portion of dressed do¬ 
mestic rabbits. 

<k) "Dressed poultry" means poultry 
which has been slaughtered for human 
food with head, feet, and viscera intact 
and from which the blood and feathers 
have been removed. 

(l) "Dressed domestic rabbit" means 
any domestic rabbit which has been 
slaughtered for human food, with head, 
feet, and viscera intact and from which 
the blood has been removed. 

(m) "Dry picked" means, with respect 
to poultry, that the feathers have been 
removed without the use of water. 

(n) "Edible domestic rabbit byprod¬ 
uct” means any edible viscera of dressed 
domestic rabbits or edible part of any 
dressed domestic rabbit other than the 
eviscerated domestic rabbit. 

(o) "Edible poultry byproduct" means 
any giblets or any edible part of dressed 
poultry other than eviscerated poultry. 

(p) "Edible product" means any prod¬ 
uct other than live poultry, live domestic 
rabbits, dressed poultry, and dressed 
domestic rabbits. 

(q) "Eviscerated domestic rabbit" 
means any dressed domestic rabbit from 
which the skin, head, feet, and inedible 
viscera have been removed and is ready 
to cook without need of further process¬ 
ing. 

(r) "Eviscerated poultry” means any 
dressed poultry from which the pin¬ 
feathers, vestigial feathers (hair or 
down, as the case may be), head, shanks, 
crop, oil gland, trachea, esophagus, en¬ 
trails, reproductive organs, and lungs 
have been removed and, with or without 
the giblets, is ready to cook without need 
of further processing. 

(s) "Pood product containing domes¬ 
tic rabbit product” means any article of 
food for human consumption which is 
prepared in part from any edible portion 
of dressed domestic rabbits or from any 
product derived wholly from such edible 
portion, if such edible portion or product 
does not comprise a considerable and 
definite portion of such article of food. 

<t) "Pood product containing poultry 
product” means any article of food for 
human consumption which is prepared 
in part from any edible portion of 
dressed poultry or from any product de¬ 
rived wholly from such edible portion, if 
such edible portion or product does not 
comprise a considerable and definite por¬ 
tion of such article of food. 

(u) "Giblets” means the liver from 
which the bile sac has been removed, the 
heart from which the pericardial sac has 
been removed, and the gizzard from 
which the lining and contents have been 
removed: Provided, That each such or¬ 
gan has been properly trimmed and 
washed. 

(v) "Grader” means any employee of 
the Department authorized by the Sec- 
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retary, or any other individual to whom 
a license has been issued by the Secre¬ 
tary. to investigate and certify, in ac¬ 
cordance with the regulations in this 
part, the class, quality, and condition of 
products. 

(w) “Grading” or “grading service” 
means (1) the act whereby a grader de¬ 
termines, according to the regulations in 
this part, the class, quality, or condition 
of any product by examining each unit 
thereof, or each unit of the represent¬ 
ative sample thereof drawn by a grader, 
and issues a grading certificate with re¬ 
spect thereto; (2) in addition to the fore¬ 
going, the act whereby the grader identi¬ 
fies, according to the regulations in this 
part, the graded product; (3) with re¬ 
spect to an official plant, the act whereby 
a grader determines that the products 
in such plant are processed, handled, and 
packaged in accordance-with the regula¬ 
tions in this part; and (4) any regrading 
or any appeal grading of a previously 
graded product. 

(x) “Grading certificate” means a 
statement, either written or printed, is¬ 
sued by a grader, pursuant to the regu¬ 
lations in this part, relative to the class, 
quality, or condition of a product. 

(y) “Identify” means to apply official 
identification to products or to containers 
thereof. 

(z) “Inspected and certified” or “cer¬ 
tified” means, with respect to any prod¬ 
uct, that it has undergone an inspection 
and was found, at the time of such in¬ 
spection, to be sound, wholesome, and fit 
for human food. 

(aa) “Inspection,” “inspection serv¬ 
ice.” or “inspection of products for con¬ 
dition and wholesomeness” means any 
inspection by an inspector to determine, 
in accordance with regulations in this 
part, (1) the condition and wholesome¬ 
ness of dressed poultry or dressed domes¬ 
tic rabbits, or (2) the condition and 
wholesomeness of any edible product at 
any stage of the preparation or packag¬ 
ing thereof in the official plant where 
inspected and certified, or (3) the condi¬ 
tion and wholesomeness of any previous¬ 
ly inspected and certified product if such 
product has not lost its identity as an 
Inspected and certified product. In ad¬ 
dition to the foregoing, the terms “in¬ 
spection” and “inspector service” shall 
each mean any Inspection by an inspector 
to determine, in accordance with regula¬ 
tions in this part, the condition of dressed 
poultry and dressed domestic rabbits. 

(bb) “Inspection certificate” means a 
statement, either written or printed, is¬ 
sued by an inspector, pursuant to the 
regulations in this part, relative to the 
condition and wholesomeness of prod¬ 
ucts or the condition of dressed poultry 
or dressed domestic rabbits. 

<ec) “Inspector” means any employee 
of the Department authorized by the 
Secretary to investigate and certify, in 
accordance with the regulations In this 
part the condition and wholesomeness of 
products, or the condition of dressed 
poultry and dressed domestic rabbits, or 
both. 

(dd) “Interested party'* means any 
person financially interested in a trans¬ 
action involving any inspection or grad¬ 
ing. 
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(ee> “National supervisor” means (1) 
the Chief of the Poultry Inspection Sec¬ 
tion, Dairy and Poultry Inspection and 
Grading Division of the Dairy Branch 
of the Administration, (2) the Chief of 
the Poultry Products Section of such 
Division, and (3) such other officers or 
employees of the Department who may 
be so designated by the Chief of the Dairy 
and Poultry Inspection and Grading 
Division. 

iff) “Office of grading” means the of¬ 
fice of any grader. 

(gg) “Official identification” means 
the symbol represented by a stamp, label, 
seal, or other device approved by the 
Administrator and affixed to any prod¬ 
uct, or to any container thereof, stating 
that the product was graded; and the 
class, quality, or condition of such prod¬ 
uct as determined by a grader may be 
indicated. 

(hh) “Official plant” means one or 
more buildings, or parts thereof, com¬ 
prising a single plant in which the facili¬ 
ties and methods of operation therein 
have been approved by the Administrator 
as suitable and adequate for operation 
under inspection or grading service and 
in which inspection or grading is carried 
on in accordance with the regulations 
in this part. 

(ii) “Person” means any individual, 
partnership, association, business trust, 
corporation, or any organized group of 
persons, whether- incorporated or not. 

(jj) “Poultry” means any kind of do¬ 
mesticated bird, including, but not being 
limited to, chickens, turkeys, ducks, 
geese, pigeons, and guineas. 

(kk) “Poultry carcass” means each in¬ 
dividual carcass in a quantity of dressed 
poultry or ready-to-cook poultry. 

(11) “Poultry food product” means any 
article of human food or any article in¬ 
tended for or capable of being so used 
which is prepared or derived In whole or 
in substantial and definite part, from any 
edible portion of dressed poultry. 

(mm) “Product” means each of the 
following: (1) Dressed poultry; (2) 
dressed domestic rabbits; (3) eviscerated 
poultry; (4) eviscerated domestic rab¬ 
bits; (5) edible poultry byproduct; (6) 
edible domestic rabbit byproduct; (7) 
poultry food product; (8) domestic rab¬ 
bit food product; and (9) with respect to 
grading service only, live poultry and live 
domestic rabbits. 

(nn) “Rabbit carcass” meansjeach in¬ 
dividual carcass in a quantity of dressed 
domestic rabbits or ready-to-cook do¬ 
mestic rabbits. 

(oo) “Quality” means the inherent 
properties of any product which deter¬ 
mine its relative degree of excellence. 

(pp) “Ready-to-cook domestic rabbit” 
means any eviscerated domestic rabbit or 
any cut-up or disjointed portion thereof. 

(qq) “Ready-to-cook poultry” means 
any eviscerated poultry or any cut-up or 
disjointed portion thereof. 

(rr) “Regional supervisor” means any 
regional supervisor of the Inspection and 
Grading Division. Dairy Branch, of the 
Administration in charge of poultry 
grading service or poultry inspection 
service in a designated geographical area. 

<ss) “Regulations” means the provi¬ 
sions of this entire part and such United 
States specifications for classes, stand¬ 
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ards, and grades for products as may be 
in effect at the time grading or inspection 
is performed. 

(tt) “Secretary” means the Secretary 
of the Department, or any other officer 
or employee of the Department to whom 
there has heretofore been delegated, or 
to whom there may hereafter be dele¬ 
gated, the authority to act in his stead. 

(uu) “Wet picked” means, with re¬ 
spect to poultry from which the feathers 
are removed, that the birds were im¬ 
mersed in or sprayed with water for re¬ 
moval of the feathers. 

ADMINISTRATION 

§ 70.2 Administration . The Admin¬ 
istrator shall perform, for and under the 
supervision of the Secretary, such duties 
as are prescribed in the regulations in 
this part and as the Secretary may re¬ 
quire In the administration of the regu¬ 
lations in this part. 

GENERAL 

§ 70.3 Grading and inspection pro¬ 
grams and services —(a) Grading of live 
poultry and live domestic rabbits. Live 
poultry and live domestic rabbits shall be 
graded and identified and grading cer¬ 
tificates Issued with respect thereto as 
may be required by the regulations in 
this part. 

(b) Grading of dressed poultry and 
dressed domestic rabbits —(1) In an of¬ 
ficial plant. Dressed poultry and 
dressed domestic rabbits, when graded in 
an official plant, shall have been proc¬ 
essed, and shall be graded and identified, 
and grading certificates Issued with re¬ 
spect thereto as may be required by the 
regulations in tills part. 

(2) At terminal markets and other re¬ 
ceiving points other than official plants . 
Dressed poultry and dressed domestic 
rabbits shall, when graded at terminal 
markets or other receiving points other 
than official plants, be graded and identi¬ 
fied and grading certificates issued with 
respect thereto as may be required by the 
regulations in this part. 

(c) Grading of ready-to-cook poultry 
and ready-to-cook domestic rabbits — 
(1) In an official plant. Ready-to-cook 
poultry and ready-to-cook domestic rab¬ 
bits w'hen graded in an official plant shall 
have been processed, and shall be graded 
and identified, and grading certificates 
issued with respect thereto as may be re¬ 
quired by the regulations in this part. 

(2) At terminal markets and receiving 
points other than official plants. Only 
such ready-to-cook poultry and ready-to 
cook domestic rabbits as are marked with 
the inspection mark or are in containers 
so marked may be graded at terminal 
markets and receiving points other than 
official plants and identified and grading 
certificates issued with respect thereto as 
may be required by the regulations in this 
part. 

(d) Grading or inspection of dressed 
poultry for condition only ; in official 
plants. With respect to any official 
plant, dressed poultry and dressed do¬ 
mestic rabbits, as such, may be examined 
by a grader or inspector for condition 
only; however, such examination shall 
be required at least with respect to con¬ 
ditions in the processing, handling, or 
packaging of the product in accordance 
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with the minimum standards for sanita¬ 
tion. facilities, and operating procedures, 
as such conditions affect the product. 
Any dressed poultry or dressed domestic 
rabbits which have been examined for 
condition only shall be marked, or con¬ 
tainers thereof marked, for identification 
purposes, and appropriate grading or in¬ 
spection certificates issued with respect 
thereto as may be required by the regula¬ 
tions in this part. 

(e) Inspection of dressed poultry and 
dressed domestic rabbits in an official 
plant for processing as ready-to-cook 
poultry and ready-to-cook domestic rab¬ 
bits. Dressed poultry and dressed do¬ 
mestic rabbits to be processed under 
inspection in an official plant as ready- 
to-cook poultry and ready-to-cook do¬ 
mestic rabbits shall be inspected in such 
plant during the evisceration process for 
condition and wholesomeness, and shall 
be processed and marked with the inspec¬ 
tion mark, or containers thereof so 
marked, and inspection certificates is¬ 
sued with respect thereto as may be 
required by the regulations in this part. 

(f) Inspection of dressed poultry and 
dressed domestic rabbits for processing 
as ready-to-cook poultry and ready-to- 
cook domestic rabbits and the grading of 
such ready-to-cook poultry and ready-to- 
cook domestic rabbits; in an official plant 
Dressed poultry and dressed domestic 
rabbits that are to be processed under in¬ 
spection in an official plant as ready-to- 
cook poultry and ready-to-cook domestic 
rabbits shall be inspected in such plant 
during the evisceration process for con¬ 
dition and wholesomeness, and shall be 
processed and marked with the inspection 
mark, or containers thereof so marked, 
and inspection certificates issued with 
respect thereto as may be required by the 
regulations in this part. Such ready-to- 
cook poultry and ready-to-cook domestic 
rabbits shall thereafter be graded, in the 
plant, and shall be identified and grading 
certificates issued with respect thereto as 
may be required by the regulations in this 
part. 

(g) Inspection in an official plant , of 
ready-to-cook poultry and ready-to-cook 
domestic rabbits for canning or to be pre¬ 
pared as edible products other than evis¬ 
cerated poultry and eviscerated domestic 
rabbits. Only inspected and certified 
ready-to-cook poultry and ready-to-cook 
domestic rabbits may be canned in an of¬ 
ficial plant or prepared in such plant as 
edible products other than eviscerated 
poultry and eviscerated domestic rabbits; 
and the canned products and other edible 
products shall be inspected and certified 
for condition and wholesomeness, as re¬ 
quired by the regulations in this part. 

(h) Exemptions for one year from the 
provisions of § 70.16 and § 70.17 . The 
provisions of § 70.16 and § 70.17 shall not 
become applicable to the production of 
dressed poultry and dressed domestic 
rabbits, as such, until one year after the 
effective date of the regulations in this 
part. During such one-year period, 
dressed poultry and dressed domestic 
rabbits which have been produced in 
other than official plants may be brought 
into official plants for grading, inspec¬ 
tion, and processing thereof. After such 
one-year period only dressed poultry and 
dressed domestic rabbits from an official 
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plant may be brought into another offi¬ 
cial plant for any grading, inspection, or 
processing thereof. 

(i) Programs and services which may 
be rendered in an official plant . Any 
one or more of the grading and inspec¬ 
tion services outlined in § 70.3 Grading 
and inspection programs and services , 
may be rendered in any official plant. 
However, when more than one of such 
services is rendered in the same official 
plant, each product with respect to 
which grading or inspection service is 
rendered shall be kept separate and its 
identity maintained in accordance with 
such methods as may be prescribed or 
approved by the Administrator. Poultry 
and domestic rabbits and edible products 
thereof shall be handled and kept in an 
official plant only under such conditions 
and in accordance with such methods as 
may be prescribed or approved by the 
Administrator. 

5 70.4 Grading service and inspection 
service —(a) Kinds of service and where 
offered. Any grading service in accord¬ 
ance with the regulations in this part 
shall be for class, quality, or condition, 
or any combination thereof. Any in¬ 
spection service in accordance with the 
regulations in this part shall be for con¬ 
dition and wholesomeness but. with re¬ 
spect to dressed poultry and dressed 
domestic rabbits, as such, the inspection 
may be for condition only. All grading 
service and all inspection service shall 
be subject to supervision at all times by 
the applicable regional supervisor and 
national supervisor. Such services shall 
be rendered where the facilities and con¬ 
ditions are satisfactory for the conduct 
of the service and the requisite graders 
and inspectors are available. 

(b) Licensed graders. Any person 
possessing proper qualifications, as de¬ 
termined by an examination for compe¬ 
tency. and who is to perform grading 
service, may be licensed by the Secretary 
as a grader. All licenses issued by the 
Secretary shall be countersigned by the 
Chief or Acting Chief, of the Dairy and 
Poultry Inspection and Grading Division 
of the Administration. Any prospective 
grader, other than a Federal or State 
employee, shall, prior to the granting of 
the license, procure and deliver to the 
Administration a surety bond, issued by 
such surety as may be approved by the 
Administrator, in the amount of $1,000 
for the proper performance of the duties 
of such licensee under the regulations in 
this part. 

(c) Suspension of license or authority ; 
revocation . Pending final action by the 
Secretary, the aforesaid Chief or Acting 
Chief may. whenever he deems such 
action necessary, suspend any license or 
authority effective pursuant to the regu¬ 
lations in this part, by giving notice of 
such suspension to the respective indi¬ 
vidual involved, accompanied by a state¬ 
ment of the reasons therefor. Within 
seven days after the receipt of the afore¬ 
said notice and statement of reasons by 
such individual, he may file an appeal, 
in writing, with the Secretary supported 
by any argument or evidence that he 
may wish to offer as to why his license 
or authority should not be suspended or 
revoked. After the expiration of the 


aforesaid seven-day period and consid¬ 
eration of such argument and evidence, 
the Secretary will take such action as he 
deems appropriate with respect to such 
suspension or revocation. 

(d) Surrender of license. Each li¬ 
cense which is suspended, or revoked, or 
has expired shall promptly be surren¬ 
dered by the licensee to his immediate 
superior. Upon termination of the serv¬ 
ices of a licensed grader, the licensee 
shall promptly surrender his license to 
his immediate superior for cancellation. 

(e) Identification. Each grader and 
inspector shall have in his possession at 
all times, and present upon request 
while on duty, the means of identifica¬ 
tion furnished by the Department to 
such person. 

(f) Financial interest of inspectors. 
No inspector shall inspect any product 
in which he is financially interested. 

§ 70.5 Application for grading service 
or inspection service —(a) Who may ob¬ 
tain grading service or inspection service. 
An application for grading service or 
inspection service may be made by any 
interested person, including, but not be¬ 
ing limited to, the United States, any 
State, county, municipality, or common 
carrier, and any authorized agent of the 
foregoing. 

(b) How application may be made . (1) 
An application for inspection service 
must be made in writing and filed with 
the Administrator. 

(2) An application for grading service 
to be rendered in an official plant must 
be made in writing and filed with the 
Administrator. 

(3) An application for any grading 
service to be rendered other than in an 
official plant may be made in any office 
of grading or with any grader at or 
nearest the place where the service is de¬ 
sired. Such application may be made 
orally, in writing, or by telegraph. If 
the application for grading service is 
made orally, the office of grading, grader 
with whom the application is made, or 
the Administrator may require that the 
application be confirmed in writing. 

(4) Each application for grading 
service or inspection service shall in¬ 
clude such information as may be re¬ 
quired by the Administrator in regard to 
the products and premises where the 
service is to be rendered. 

(c) Filing of application. An appli¬ 
cation for grading service or inspection 
service shall be regarded as filed only 
when made pursuant to the regulations 
in this part. 

(d) Authority of applicant. Proof of 
the authority of any person applying for 
grading service or inspection service may 
be required at the discretion of the Ad¬ 
ministrator. 

(e) Application for inspection service 
or grading service in official plants; ap¬ 
proval. Any person desiring to process 
and pack products jn a plant under 
grading service or inspection service, or 
both, must receive approval of such plant 
as an official plant prior to the rendition 
of such service. An application for 
grading service or inspection service to 
be rendered in an official plant shall be 
approved according to the following pro¬ 
cedure: 
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(1) Initial survey. When application 
has been filed for grading service or in¬ 
spection service, as aforesaid, an exami¬ 
nation of the plant and premises shall be 
made by the regional supervisor, or his 
assistant, and the necessary facilities 
specified for the service. Appeals with 
respect to any such specification may be 
made to the national supervisor. 

(2) Drawings and specifications to be 
furnished in advance of construction. 
Copies of drawings consisting of floor 
plans of space to be included in the offi¬ 
cial plant, showing the location of such 
features as the principal pieces of equip¬ 
ment. floor drains, and the routes of edi¬ 
ble and inedible products through the 
plant, shall be submitted to the regional 
supervisor. The drawings should be pre¬ 
pared to scale, preferably inch to a 
foot, and shall show all rooms and com¬ 
partments which will be included in the 
official plant. Unless otherwise specified 
herein, the official plant shall include 
toilet and dressing rooms, inspector's 
office, store rooms for supplies used in the 
operations under grading and inspection, 
feeding rooms, and all rooms or compart¬ 
ments where products will be handled or 
kept, and may include other rooms or 
compartments located in the building or 
buildings comprising the official plant. 
Rooms or compartments, where com¬ 
pletely packaged and labeled products 
are stored and no other handling or proc¬ 
essing of products is carried on, may, 
when approved by the Administrator, be 
considered as outside the limits of the 
official plant. If rooms or compartments 
shown on the drawings are not to be in¬ 
cluded as part cf the official plant, this 
should be clearly indicated thereon. 
Specifications covering the height of 
ceilings, types of principal pieces of 
equipment, character of floors, walls, and 
ceilings, lighting, water supply, and 
drainage, and such other notations as 
the regional supervisor or his assistant 
may require, shall accompany the draw¬ 
ings. Construction or remodeling of 
buildings, facilities, or premises should 
not be initiated without the regional 
supervisor’s prior approval of the draw¬ 
ings. 

(3) Final survey . Prior to the inaug¬ 
uration of the grading service, or inspec¬ 
tion service, a final survey of the plant 
and premises shall be made by the re¬ 
gional supervisor or his assistant to de¬ 
termine if the plant is constructed and 
facilities are installed in accordance with 
the approved drawings and the regula¬ 
tions in this part. 

(f) Rejection of application. Any ap¬ 
plication for grading service or inspec¬ 
tion service may be rejected by the 
Administrator (1) for noncompliance, by 
the applicant, with the act or the regu¬ 
lations in this part, or (2) whenever the 
product involved is owned by, or located 
on the premises of, a person currently 
denied the benefits of the act. Each such 
applicant shall be notified immediately 
of the reasons for the rejection. 

(g) Withdrawal of application . Any 
application for grading or inspectiQn 4 
service may be withdrawn by the appli¬ 
cant at any time before the service is 
performed upon payment, by the appli¬ 
cant, of all expenses incurred by the Ad¬ 


ministration in connection with such 
application. 

(h) Order of service . Grading service 
or inspection service shall be performed, 
insofar as practicable, in the order in 
which application therefor is made ex¬ 
cept that precedence may be given to 
any application for an appeal inspection 
or appeal grading. 

§ 70.6 Fraud or misrepresentation. 
Any wilful violation of the regulations in 
this part, the use of the terms “Govern¬ 
ment graded,” “officially graded,” “Fed¬ 
eral-State graded,” or terms of similar 
import in the labeling or advertising of 
any product without stating in conjunc¬ 
tion therewith the U. S. grade of the 
product, or any wilful misrepresentation 
or deceptive or fraudulent practice found 
to be made or committed by any person 
in connection with: 

(a) The making or filing of an appli¬ 
cation for any grading service or inspec¬ 
tion service; 

(b) The use of any grading certificate 
or inspection certificate issued pursuant 
to the regulations in this part, or the use 
of any official identification or inspection 
mark; 

(c) The use of the terms “United 
States” or ”U. S.” in conjunction with 
the grade of the product; 

(d) The use of any of the aforesaid 
terms or an official identification or in¬ 
spection mark in the labeling or adver¬ 
tising of any product; or 

(e) The use, in connection with any 
product, of a facsimile form which simu¬ 
lates in whole or in part any official iden¬ 
tification or inspection mark; 

may be deemed sufficient cause for de¬ 
barring such person from any or all 
benefits of the act after opportunity for 
hearing has been accorded him; and, 
pending investigation and hearing the 
Administrator may, without hearing, di¬ 
rect that such person shall be denied the 
benefits of the act. 

§ 70.7 Political activity . All graders 
and inspectors who are employees of the 
Department are forbidden during the 
period of their respective appointments, 
or licenses, to take an active part in 
political management or in political 
campaigns. Political activities in city, 
county, state, or national elections, 
whether primary or regular, or in behalf 
of any party or candidate, or any meas¬ 
ure to be voted upon, is prohibited. This 
applies to all appointees, including, but 
not being limited to, temporary and co¬ 
operative employees and employees on 
leave of absence with or without pay. 
Wilful violation of this section will con¬ 
stitute grounds for dismissal in the case 
of appointees and revocation of licenses 
in the case of licensees. 

§ 70.8 Interfering with a grader or in¬ 
spector. Any further benefits of the act 
and the regulations in this part may be 
denied any applicant who either person¬ 
ally or through an agent or representa¬ 
tive interferes with or obstructs, by in¬ 
timidation, threats, ridicule, or assault, 
or in any other manner, a grader or in¬ 
spector in the performance of his duties. 

5 70.9 Other applicable regulations. 
Compliance with the regulations in this 


part shall not excuse failure to comply 
with any other Federal, or any State or 
municipal, applicable laws or regulations. 

§ 70.10 Publications. Publications 
under the act and the regulations in tills 
part shall be made in the Federal Regis¬ 
ter, the Service and Regulatory An¬ 
nouncements of the Department, and 
such other media as the Administrator 
may approve for the purpose. 

5 70.11 Forms of certificates —(a) 
Grading certificates. Grading certifi¬ 
cates (including appeal grading certifi¬ 
cates and regrading certificates) shall be 
issued on forms approved by the Admin¬ 
istrator. 

(b) Inspection certificates. Each in¬ 
spection certificate issued pursuant to 
the regulations in this part shall be ap¬ 
proved by the Administrator as to form, 
and: 

(1) Each dressed poultry inspection 
certificate and dressed domestic rabbits 
inspection certificate shall show the class 
or classes of poultry or domestic rabbits, 
the quantity of product contained in the 
respective lot. and all pertinent informa¬ 
tion concerning the condition and whole¬ 
someness thereof; 

(2) Each food product inspection cer¬ 
tificate shall show the names of the edible 
products covered by such certificate, the 
quantity ~Of each such product, such 
shipping marks as are necessary to iden¬ 
tify such products, and all pertinent 
information concerning the condition 
and wholesomeness thereof: 

(3) Each export certificate shall show 
the respective names of the exporter and 
the consignee, the destination, the ship¬ 
ping marks, the numbers of the export 
stamps attached to the edible products 
to be exported and covered by the certifi¬ 
cate. and the names of such products 
and the total net weight thereof; and 

(4) Each dressed poultry condition 
certificate and each dressed domestic 
rabbits condition certificate shall show 
the class or classes of poultry or domestic 
rabbits, the quantity of product con¬ 
tained In the respective lot, and all 
pertinent information concerning the 
condition thereof. 

<c) Advance information. Upon the 
request of an applicant, all or part of 
the contents of any grading certificate 
or inspection certificate issued to such 
applicant may be telephoned or tele¬ 
graphed to him, or to any person desig¬ 
nated by him, at his expense. 

§ 70.12 Identifying and marking prod¬ 
ucts —(a) Authority to use official identi¬ 
fication. Whenever the Administrator 
determines that the granting of author¬ 
ity to any person to use official identifi¬ 
cation will not be inconsistent with the 
act and the regulations in this part, he 
may authorize such use. An application 
for such authority shall be submitted to 
the Administrator in such form as he 
may require. 

(b) Approval of official identification 
and inspection mark. (1) Any grade la¬ 
bel. Inspection mark, or packaging mate¬ 
rial which bears the official identification 
or the inspection mark shall be used 
only In such manner as the Administrator 
may prescribe. No grade label or pack¬ 
aging material bearing the official iden¬ 
tification may be used unless finished 
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copies or samples of such labels and pack¬ 
aging material have been approved by 
the Administrator. No trade label bearing 
the inspection mark shall be printed for 
use until the printer's final proof has 
been approved by the Administrator; and 
no label, other than labels for shipping 
containers or containers for institutional 
packs, bearing the inspection mark shall 
be used until finished copies or samples 
of such label have been approved by the 
Administrator. Pinal approval may be 
given to printer’s final proof or photo¬ 
static copies of labels for shipping con¬ 
tainers or containers for institutional 
packs, and no such labels shall be used 
until such proofs or copies have been ap¬ 
proved by the Administrator. Each such 
label which bears official identification 
shall not bear any statement that is false 
or misleading and shall be distinctive 
from all other trade labels used on the 
same or similar products which are pre¬ 
pared from products which are not graded 
and identified. Each such label which 
bears the inspection mark shall not bear 
any statement which is false or mislead¬ 
ing and shall be distinctive from all other 
trade labels used on the same or similar 
products which are prepared from prod¬ 
ucts which are not inspected and certified. 
Labels bearing official identification shall 
be distinctive from labels bearing the in¬ 
spection mark when used on the same or 
similar products except when the label 
bears both the official identification and 
the inspection mark. 

(2) Labels bearing the inspection 
mark shall be considered as distinctive 
from other labels used on the same or 
similar products if: (i> Different b r and 
names are used, and the design of the 
label is different from the design used 
on other labels for the same or similar 
products; (ii) the same brand name is 
used but the design of the label Is dif¬ 
ferent from the design used on other 
labels for the same or similar products 
and the inspection mark is distinctly leg¬ 
ible and compares favorably in promi¬ 
nence with the brand name; or (iii) no 
brand name is used but the design of the 
label is different from the design used 
on other labels for the same or similar 
products and the inspection mark is 
distinctly legible and compares favorably 
in prominence with the name of the 
packer or distributor as shown on the 
label. The foregoing factors of distinc¬ 
tiveness shall be applicable to labels 
bearing official identification. 

(3) Any present supply of labels ap¬ 
proved, pursuant to the applicable provi¬ 
sions of Parts 55 or 56 of this chapter, 
prior to the effective time of the regula¬ 
tions in this part may continue to be 
used until such present supply is ex¬ 
hausted. 

(c) Products that may be individually 
identified; information required on of¬ 
ficial identification. Only the following 
products may be individually identified 
with official identification if the respec¬ 
tive product is of A Quality or B Quality: 
Dressed poultry, ready-to-cook poultry, 
and ready-to-cook domestic rabbits. 
Except as otherwise authorized, each 
grade label which is to be used as such 
official identification shall conspicuously 
indicate the U. S. grade and class of the 
product it identifies and shall include 
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one of the following phrases: “Officially 
Graded,” “Federal-State Graded,” “Fed¬ 
eral Graded,” or “Government Graded,” 
or a phrase of similar import. Such of¬ 
ficial identification shall be contained 
within the outline of a shield of such de¬ 
sign as may be prescribed or approved 
by the Administrator. 

(d) Use of official identification and 
inspection mark urtth respect to the same 
product. The Administrator is author¬ 
ized to prescribe and approve the form 
of official identification and inspection 
mark that may be used individually or 
in combination with respect to the same 
product. 

(e) Marking inspected products —(1) 
Wording and form of the inspection 
mark. Except as otherwise authorized 
with respect to the use of abbreviations, 
the inspection mark permitted to be used 
with respect to inspected and certified 
edible products shall be as follows: “In¬ 
spected for wholesomeness by U. S. De¬ 
partment of Agriculture.” This wording, 
in such form as the Administrator may 
prescribe or approve, shall be contained 
within a circle. The Administrator may 
approve the use of abbreviations of such 
inspection mark; and such approved ab¬ 
breviations shall have the same force and 
effect as the inspection mark. The in¬ 
spection mark or approved abbreviation 
thereof, as the case may be. may be ap¬ 
plied to the inspected and certified edible 
product or to the packaging material of 
such product. The inspection mark, or 
the approved abbreviation thereof, shall, 
when used on packaging material, be 
printed on such material or on a label to 
be affixed to the packaging material, and 
the name of the packer or distributor of 
such product must be legibly printed on 
the packaging material or label, as the 
case may be. 

(2) Wording on labels. Each trade 
label to be approved for use pursuant to 
this section with respect to any inspected 
and certified edible product shall bear 
the true name of the edible product, the 
name and address of the packer or dis¬ 
tributor thereof, and, in prominent let¬ 
ters and figures of uniform size, the 
inspection mark, as aforesaid; and the 
label shall also bear, in such manner as 
may be prescribed or approved by the 
Administrator, the plant number, if any, 
of the official plant in which such prod¬ 
uct was inspected and certified. 

(3) Formulae required. Copies of 
each trade label submitted for approval 
pursuant to this section shall, when the 
Administrator requires, be accompanied 
by a statement showing the kinds and 
percentages of the ingredients compris¬ 
ing the edible product with respect to 
which the label is to be used. Approxi¬ 
mate percentages may be given in cases 
where the percentages of ingredients 
may vary from time to time, if the limits 
of variation are stated. 

(4) Wording permitted on food prod¬ 
ucts containing poultry products. Any 
trade label which is to be affixed to a 
container of any food product contain¬ 
ing poultry product which is packed un¬ 
der the supervision of an inspector in any 
official plant may bear the phrase: “The 
poultry product contained herein has 
been inspected and certified at a plant 
where Federal inspection is maintained.” 


Each such trade label shall also be sub¬ 
ject to the applicable provisions of this 
section. 

(5) Wording permitted on food prod¬ 
ucts containing domestic rabbit products. 
Any trade label which is to be affixed to 
a container of any food product contain¬ 
ing domestic rabbit product which is 
packed under jthe supervision of an in¬ 
spector in any official plant may bear the 
phrase: “The domestic rabbit product 
contained herein has been inspected and 
certified at a plant where Federal inspec¬ 
tion is maintained.” Each such trade 
label shall also be subject to the applica¬ 
ble provisions in this section. 

(6) Labels in foreign languages. Any 
trade label to be affixed to a container of 
any edible products for foreign com¬ 
merce may be printed in a foreign lan¬ 
guage. However, the inspection mark 
shall appear on the label in English, but, 
in addition, may be literally translated 
into such foreign language. Each such 
trade label which Is to be printed in a 
foreign language must be approved pur¬ 
suant to this section. 

(7) Use of approved labels. Trade 
labels approved for use pursuant to this 
section shall be used only for the pur¬ 
pose for which approved. 

(f) Marking dressed poultry and 
dressed domestic rabbits which were 
graded or inspected for condition only. 
The Administrator is authorized to pre¬ 
scribe and approve the manner in which 
dressed poultry and dressed domestic 
rabbits which were graded, or inspected, 
for condition only may be marked for 
identification purposes. 

§ 70.13 Prerequisites to grading and 
inspection. Grading and inspection of 
products shall be rendered pursuant to 
the regulations in this part and under 
such conditions and in accordance with 
such methods as may be prescribed or 
approved by the Administrator. 

§ 70.14 Accessibility of products. 
Each product for which grading service 
or inspection service is requested shall 
be so placed as to disclose fully its class, 
quality, and condition as the circum¬ 
stances may warrant. 

§ 70.15 Time of grading or inspection 
in an official plant. The grader or in¬ 
spector who is to perform the grading 
or inspection in an official plant shall 
be informed, in advance, of the hours 
when such grading or inspection will be 
required. Graders and inspectors shall 
have access at all times to every part of 
any official plant to which they are 
assigned. 

§ 70.16 Minimum standards for sani¬ 
tation , facilities , and operating proce¬ 
dures in official plants. Except as other¬ 
wise provided herein, the provisions of 
this section shall apply in all official 
plants other than with respect to the 
grading of live poultry and live domestic 
rabbits. The table set forth in this sec¬ 
tion indicates the types of material which 
may be used in the construction of the 
equipment, utensils, and facilities for use 
. in the plant. 

General Requirements 

(a) Premises —(1) Drainage. There 
shall be an efficient drainage and plumb- 








Tuesday, November 15, 1949 


FEDERAL REGISTER 


6841 


ing system for the plant and premises, 
and all drains and gutters shall be prop¬ 
erly installed with approved traps and 
vents. Such drainage and plumbing sys¬ 
tem must permit the quick run-off of all 
water from plant buildings, and surface 
water around the plant and on the 
premises ; and all such water shall be dis¬ 
posed of in such a manner as to prevent 
a nuisance or health hazard. 

(2) Sewerage and plant wastes, (i) 
The sewerage system shall have adequate 
slope and capacity to remove readily all 
waste from the various processing opera¬ 
tions and to minimize, and if possible to 
prevent, stoppage and surcharging of the 
system. 

(li) Catch basins which are connected 
with the sewerage system shall be suit¬ 
ably located but not near any edible 
products department or in any area 
where products are unloaded from, or 
loaded into, vehicles. To facilitate clean¬ 
ing such basins shall have inclined bot¬ 
toms and be provided with suitable 
covers. 

(iii) Toilet soil lines shall be separate 
from house drainage lines to a point 
outside the buildings; and drainage from 
toilet bowls and urinals shall not be dis¬ 
charged into a grease catch basin. 

(3) Filth and odors. The premises 
shall be kept free of refuse, rubbish, waste 
material, and all other sources of objec¬ 
tionable odors; and insects and rodents 
shall, insofar as practicable, be excluded 
from the plant. All feathers, blood, of¬ 
fal, birds and parts of birds too severely 
damaged to be salvaged, and all discarded 
containers and other materials shall be 
completely disposed of daily. 

(b) Plant exterior—( 1) Construction. 
The buildings shall be kept in good repair 
and shall be so constructed and main¬ 
tained as to prevent the entrance or har¬ 
boring of rodents. 

(2) Outside openings, (i) The doors, 
windows, skylights, and other outside 
openings of the plant, except receiving 
rooms and feeding rooms, shall be pro¬ 
tected by properly fitted screens and other 
suitable devices against the entrance of 
flies and other insects. 

<ii) Outside doors, except in receiving 
rooms and feeding rooms, shall be self¬ 
closing and so hung that not over 
clearance remains when closed. Screen- 
doors shall open toward the outside of the 
building. 

(c) Plant interior —(1> Floor . (i) All 

floors, except those in receiving rooms 
and feeding rooms and floors which are 
kept dry, shall be constructed of hard¬ 
ened concrete, or of tile laid closely to¬ 
gether with impervious joint material, 
or of other equally impervious material 
and kept in good repair. 

(ii) The floors in killing, ice-cooling, 
ice-packing, and eviscerating rooms shall 
be graded to provide positive run-off with 
no standing water and in new construc¬ 
tion and renovated plants shall pitch not 
less than l A of an inch per foot to drains. 

(iii) All floor drains shall be equipped 
with traps, constructed so as to mini¬ 
mize clogging; and the plumbing shall 
be so installed as to prevent sewage from 
backing up and from flooding the floor. 

(iv) Floor drainage lines should be of 
metal and at least 4 inches in diameter 
and open into main drains of at least 8 
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inches in diameter and shall be properly 
vented to outside air. 

(v) Equipment that wastes water shall 
be so arranged as to discharge into floor 
drainage lines. 

(2) Walls and ceilings . The walls, 
ceilings, partitions, posts, doors, and 
other parts of all structures except re¬ 
ceiving and feeding rooms shall be of 
such materials, construction, and finish 
as will make them suitable of being read¬ 
ily and thoroughly cleaned. 

(3) Lighting and ventilation. There 
shall be an abundant light, either nat¬ 
ural, or artificial, or both, of good qual¬ 
ity and well distributed, and sufficient 
ventilation for all rooms and compart¬ 
ments to insure sanitary conditions. 

(1) All rooms in which poultry is 
killed, eviscerated, or otherwise proc¬ 
essed shall have at least 10 foot candles 
of light intensity on all working surfaces 
except that at the grading and inspec¬ 
tion stations such light intensity shall be 
50 foot candles. In all other rooms there 
shall be provided at least 4 foot candles 
of light intensity when measured at a 

• distance of 30 inches from the floor. 

(ii) All rooms shall be adequately ven¬ 
tilated to eliminate objectionable odors 
and minimize moisture condensation. 

(d) Protection of products and 
equipment from contamination — (1) 
Handling operations, (i) All handling 
operations conducted with respect to 
poultry products shall be such as will 
prevent contamination of the products. 

(ii) Buildings and equipment shall be 
so designed and arranged as to minimize 
traffic through areas where poultry prod¬ 
ucts are handled or stored. 

(2) Control of insects, rodents , and 
pets. (i) Every practical precaution 
shall be taken to exclude flies, rats, mice, 
and other vermin from the plant. 

(ii) Dogs, cats, and other pets shall be 
excluded from rooms where edible prod¬ 
ucts and dressed poultry are processed, 
handled or stored. 

(3) Water supply. The water supply 
shall be ample, clean, and potable, ex¬ 
cept that used in condensers, with ade¬ 
quate facilities for its distribution in the 
plant and its protection against con¬ 
tamination and pollution. With respect 
to water used in condensers, such water 
need not be potable. 

(i) There shall be no cross-connection 
between the potable and non-potable 
water supply lines; and such supply 
lines shall be distinctly labeled and 
identified. 

(ii) Hot water at a temperature of not 
less than 180° F. shall be available for 
sanitation purposes. 

(iii) Hose connections with steam and 
water mixing valves or hot water hose 
connections shall be provided at conveni¬ 
ent locations throughout the plant for 
cleaning purposes. 

(4) Equipment and containers . (i) 

Equipment and utensils used for prepar¬ 
ing, processing, or otherwise handling 
any product in the plant shall be of such 
material and construction as will facili¬ 
tate their thorough cleaning and insure 
cleanliness in the preparation and han¬ 
dling of all products. So far as it is prac¬ 
tical, such equipment and utensils shall 
be made of metal or other impervious 
material. Trucks and receptacles used 


for handling inedible products shall be 
of similar construction and shall be con¬ 
spicuously and distinctively marked and 
shall not be used for handling any edible 
product. 

(ii) All equipment shall be so placed 
as to be readily accessible for all proc¬ 
essing and cleaning operations. 

(iii) Equipment and utensils used in 
the plant shall not be used outside the 
official plant, except under such condi¬ 
tions as may be prescribed or approved 
by the national supervisor. 

(iv) Equipment and utensils used for 
processing, preparing, storing, or other¬ 
wise handling any product shall be kept 
clean and in sanitary condition and in 
good repair. 

(v) Equipment used in the prepara¬ 
tion of any article (including, but not 
being limited to, animal food), from in¬ 
edible material shall not be used outside 
of the inedible products department 
except under such conditions as may be 
prescribed or approved by the national 
supervisor. 

(vi) Graders' and packers' gloves and 
grading bins shall be washed daily and 
used only for grading or packing, as the 
case may be. 

(vii) There shall be no handling or 
storing of materials which create an ob¬ 
jectionable condition in rooms, compart¬ 
ments, or places in the plant where any 
product is prepared, stored, or otherwise 
handled. 

(viii) The rooms and compartments in 
which any edible product is prepared or 
handled shall be kept free from dust and 
from odors from dressing and toilet 
rooms, catch basins, inedible products 
departments, and other rooms or places 
in the official plant or vicinity thereof. 

Requirements for Rooms and Equipment 

(e) General. (1) All coops used for 
transporting live poultry to the plant 
should be cleaned regularly. 

<2) All windows, doors, and light fix¬ 
tures in the official plant shall be kept 
clean. 

(3) All docks and rooms shall be kept 
clean and free from debris and unused 
equipment and utensils. 

(4) The official plant should have sep¬ 
arate rooms for each of the following 
operations, dependent upon the various 
types of operations conducted; but in 
no case shall the receiving or feeding of 
live poultry or killing operations be per¬ 
mitted in any room in which eviscerating 
operations are performed: 

(i) The receiving and feeding of live 
poultry. 

(ii) Killing, roughing, and pinning 
operations, and chilling and packing 
operations for dressed poultry. 

(iii) Eviscerating operations. Fin¬ 
ished pinning of dressed poultry and 
chilling and packaging of edible prod¬ 
ucts may be performed in this room. 
Openings in walls for conveyor lines are 
permissible. 

(iv) Inedible products departments. 

(v) Refuse room. 

(vi) Inspector’s office. 

(5) All rooms shall be of sufficient size 
to permit the installation of necessary 
equipment and utensils for processing 
operations and the conduct of such oper¬ 
ations in a sanitary manner. 
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(f) Live poultry receiving docks and 
receiving rooms; feeding rooms —(1) Re¬ 
ceiving docks and receiving rooms. Live 
poultry receiving docks and receiving 
rooms should be of such construction as 
readily to permit their thorough clean¬ 
ing; and such docks and rooms should 
be kept clean at all times. 

(2) Feeding rooms. (i) floors in 
feeding rooms should be thoroughly 
cleaned and with such regularity as may 
be necessary to maintain them in a sani¬ 
tary condition. 

(ii) Batteries should be constructed 
entirely of metal and have metal drop¬ 
ping pans so as to permit proper and 
complete washing and cleaning. Bat¬ 
teries that are not made entirely of metal 
should be replaced with metal batteries 
whenever replacement becomes neces¬ 
sary. 

(iii) Batteries and dropping pans 
should be cleaned regularly and the 
manure removed from the plant daily. 

(iv) Feed mixers, feed tanks, feed 
buckets and all other similar implements 
should be of metal so as to permit thor¬ 
ough cleaning. The feed mixer should 
be cleaned daily. 

(v) Metal refuse barrels with covers 
should be provided; and such barrels 
should be kept covered. 

(g) Killing, roughmg , pinning, chill¬ 
ing. and packing rooms —(1) General. 
<i) The room shall be kept clean and 
free from offensive odors at all times. 

(ii) Walls, floors, and all equipment 
and utensils in the killing, roughing and 
pinning rooms shall be thoroughly 
washed and cleaned after each day’s op¬ 
eration. The chilling and packing rooms 
and the equipment and utensils used 
therein shall be maintained in a clean 
and sanitary condition. 

(iii) The floors shall be cleaned fre¬ 
quently during roughing and finishing 
operations and kept reasonably free from 
accumulated blood, feathers, manure, 
water, and dirt. 

(iv) The pinning and finishing opera¬ 
tions should be performed in a part of 
the room that is away from killing and 
roughing operations. 

(v) All equipment and utensils used 
shall be of metal or other impervious ma¬ 
terial and so constructed as to permit 
proper and complete cleaning. 

(2) Blood disposal, (i) Adequate fa¬ 
cilities shall be provided for the disposal 
of blood in a sanitary manner. 

(ii) When bleeding troughs are used, 
they shall be long enough to catch the 
blood during the bleeding process and 
shall be cleaned daily. Such troughs 
shall be installed so as to pitch at a rate 
of y 2 inch to the foot toward a metal or 
smooth concrete catch basin, or basins, 
of sufficient capacity for a day’s opera¬ 
tion at peak production, or shall be 
flushed continuously. 

(iii) Blood from killing operations 
shall be confined to a relatively small 
area and kept from being splashed about 
the room. 

(3) Scalding tanks, (i) A scalding 
tank, when used, shall be made of metal 
and have smooth surfaces, and be of 
such construction as to permit proper 
and complete washing and cleaning. 
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(ii) The scalding tanks shall be so 
constructed (including, but not being 
limited to, the use of a back flow pro¬ 
ven tor) as to permit water to enter con¬ 
tinuously in at the bottom of the tank 
at the rate of Vi gallon per bird per 
minute and to flow out through an over¬ 
flow near the top. 

(iii) The overflow outlet shall be of 
sufficient size to permit feathers and 
water to be carried off. 

(iv) The overflow, draw-off valves, 
and sediment basin drain shall discharge 
into a floor or valley drain. 

(v) Scalding tanks shall be completely 
emptied and thoroughly cleaned as often 
as may be necessary but not less fre¬ 
quently than once each day. 

<4) Mechanical pickers. (i) When 
used in the plant, mechanical pickers 
shall be so installed as to be accessible 
for thorough cleaning and removal of 
the accumulation of feathers. 

(Ii) Where necessary, safety guards 
shall be installed around moving machine 
parts and such guards shall be of such 
construction as not to be difficult or 
laborious to remove or to keep clean. 
Sheet metal or metal grills fastened 
down with sufficient bolts and wing nuts 
are preferable. 

(iii) The mechanical pickers shall be 
thoroughly cleaned daily by proper 
scrubbing and hosing. 

(5) Pinning and finishing, (i) When 
wax dipping is used, metal troughs shall 
be provided to catch the wax removed 
from the dipped poultry. Hoods or ven¬ 
tilators should be provided over wax 
reclaimer. 

(ii) Tables used in picking operations 
shall be made of metal. 

(iii) In finishing and cleaning dressed 
poultry, feed shall be removed from the 
crop and fecal material in the cloaca 
shall be removed by venting, and such 
operations shall be completed prior to 
the chilling or packaging of dressed 
poultry. 

(iv) The head of each dressed poultry 
carcass shall be washed thoroughly to re¬ 
move feed from the mouth and blood 
from the head and mouth. 

(v) In the final washing, the carcass 
shall be passed through a system of 
sprays providing an abundant supply of 
fresh clean water either under pressure 
or scrubbing action. 

(6) Ice chilling . (i) Chilling vats or 

tanks used for chilling dressed poultry 
should be, and all replacements thereof, 
and all chilling vats or tanks used for 
chilling ready-to-cook poultry shall be, 
made of metal or other hard-surfaced 
impervious material and, if practicable, 
shall be emptied after each use. They 
shall be thoroughly cleaned once daily; 
and after each cleaning operation they 
shall be sanitized with such compounds 
or by such methods as may be approved 
or prescribed by the Administrator. 

(ii) Only ice manufactured or pro¬ 
duced from potable water may be used 
for ice chilling. The ice shall be han¬ 
dled and stored in a sanitary manner. 
If of block-type, the ice shall be washed 
by spraying with clean water before 
crushing. Metal ice crushers shall be 
washed at least once daily. 

(iii) Enough clean crushed ice shall be 
used to maintain a temperature in vats 


or tanks under 40° F. at all times during 
chilling. Any dressed poultry carcass 
weighing less than 8 pounds shall not 
be permitted to remain in a chilling vat 
or tank for longer than six hours unless 
the water is drained. Any dressed poul¬ 
try carcass weighing 8 pounds or more 
shall not be permitted to remain in a 
chilling vat or tank for longer than eight 
hours unless the water is drained. Any 
such poultry carcass, however, shall not 
be allowed to remain in a chilling vat 
or tank after the internal temperature 
of the carcass has been lowered to 36" F. 
unless the water is chained. 

(iv) Ice shovels shall be of metal, 
smooth surfaced, free of corrosion, and 
kept clean. They shall be used for no 
other purpose and shall be stored off the 
floor. 

(7) Air chilling. In air chilling, 
dressed poultry shall, unless dry picked, 
be passed through a spray of clean water 
immediately following the removal of 
the feathers, and then hung on racks. 
Thereupon the racks of dressed poultry 
shall be placed in a refrigerated room 
with moderate air movement and a tem¬ 
perature which will reduce the internal 
temperature of the carcasses to from 
36 a F. to 40° F., both inclusive, within 
24 hours. 

(8) Grading and packaging. (i) 
Dressed poultry may be graded and 
packaged in the killing, roughing, pin¬ 
ning. chilling, and packing room. 

(ii) Where grading bins are used for 
dressed poultry, they shall be of sufficient 
number and capacity to handle the grad¬ 
ing adequately without the use of make¬ 
shift bins; and all dressed poultry shall 
be kept off the floor. Grading bins may 
be made of metal or enameled wood and 
shall be constructed and maintained in 
such a manner as to allow easy and 
thorough cleaning. All replacements of 
such bins shall, however, be of metal 

(iii) When poultry is packed in ice in 
barrels or other containers, the barrels 
and containers shall be covered and shall 
have an adequate number of drain holes 
to permit water to drain out. 

(iv) Immediately after packaging all 
dressed poultry, other than that which is 
ice-packed, or shipped from the plant in 
a refrigerated carrier, should be moved 
into the freezer, except that a period not 
exceeding 72 hours may be permitted for 
transportation and temporary holding 
before placing in the freezer provided 
such poultry is held at not above 36° F. 

(9) Freezing, (i) When dressed poul¬ 
try is packaged in bulk or shipping 
containers, the carcasses should be indi¬ 
vidually wrapped or packaged in water- 
vapor resistant cartons or the containers 
should be lined with heavy water-vapor 
resistant paper so as to assure adequate 
overlapping of the lining to completely 
surround the carcasses and to permit 
unsealed closure or sealing in such a 
manner that water-vapor loss from the 
product is considerably retarded or pre¬ 
vented. The dressed poultry should re¬ 
ceive an initial rapid freezing under such 
packaging, temperature, air circulation, 
and stacking conditions which will result 
in freezing the carcasses solid in less than 
60 hours. Ary carcass weighing less than 
8 pounds should freeze solid in from 30 to 
40 hours, whereas a carcass weighing 
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more than 8 pounds should freeze solid 
in from 48 to 60 hours. (The approxi¬ 
mate highest temperatures which will at¬ 
tain this result under average to most 
favorable conditions are —10° F. with cir¬ 
culated air and —20° F. with still air; 
however, freezing temperatures of —20° 
F. to —40° F. are desirable.) 

(ii) Frozen dressed poultry should be 
stored at 0° F. or below, with tempera¬ 
tures maintained as constant as pos¬ 
sible. 

(10) Thawing . When frozen or 
chilled poultry is to be eviscerated, ade¬ 
quate tanks or vats shall be provided 
with running tap water or air-circulated 
water for thawing such poultry. Such 
poultry shall not be thawed in still water 
and the water used for thawing shall be 
changed after each lot of poultry is 
thawed. If water is heated, it shall not 
be heated above 70° F. The tanks or vats 
shall be equipped with properly installed 
overflow pipes to discharge the water 
over floor drains or a valley drain. 
Where mechanical devices are not used 
for removing thawed carcasses from the 
tanks or vats the tanks or vats, as the 
case may be, should be of such size as 
to enable employees to remove poultry 
without getting inside the tanks or vats. 

(h) Rooms in which ready-to-cook 
poultry is prepared and packaged —(1) 
General. Ceilings and walls shall have a 
tiled, enameled, or other smooth surface 
impervious to moisture; and the floors 
shall be kept clean and reasonably dry 
during eviscerating operations and free 
of all refuse. 

(2) Equipment and facilities. (i) 
Conveyors used in the preparation of 
ready-to-cook poultry shall be of metal 
and of such construction as to permit 
thorough and ready cleaning and easy 
identification of viscera with its carcass. 

(11) Conveyors shall be operated at 
such speeds as will permit a sanitary 
eviscerating operation and, if inspection 
service is performed, will permit ade¬ 
quate inspection for condition and 
wholesomeness. 

(iii) Overhead conveyors shall be so 
constructed and maintained that they do 
not allow grease, oil or dirt to accumulate 
on the drop chain or shackle which shall 
be of noncorrosive metal. 

(iv) When synchronized overhead 
conveyors and tray conveyors are used, 
the trays shall be completely washed and 
sanitized after being automatically emp¬ 
tied of inedible viscera. 

(v) When a conveyor tray operation 
is used, each carcass shall be eviscerated 
in an individual metal tray of seamless 
construction; and such trays shall be 
completely washed and sanitized after 
each use. 

(vi) When individual trays are not 
used during eviscerating operations, 
each carcass shall be suspended by the 
head and both legs and a metal trough 
shall be provided beneath the conveyor 
to extend from the point where the car¬ 
cass is opened to the point where the 
viscera has been completely removed and 
such trough shall be flushed continuously 
by a water spray. 

(vii) Mechanized packaging equip¬ 
ment shall be maintained in good sani¬ 
tary condition. 


(viii) Non-metallic belt-type convey¬ 
ors used in moving packaged edible 
products shall be of water-proof com¬ 
position and shall be maintained in a 
sanitary condition. 

(ix) Inspection, eviscerating, and cut¬ 
ting tables shall be made of metal and 
have coved corners and shall be so con¬ 
structed and placed to permit thorough 
cleaning. 

(x) In plants where no conveyors are 
used, each carcass shall be eviscerated 
in an individual metal tray of seamless 
construction. 

(xi) Tables, shelves, bins, trays, pans, 
knives, and all other tools and equipment 
used in the preparation of eviscerated or 
ready-to-cook poultry shall be kept clean 
and sanitary at all times. Cleaned 
equipment and utensils shall be drained 
on racks and shall not be nested. 

(xii) Water spray-washing equipment 
shall be used for washing carcasses in¬ 
side and out. 

(xiii) Watertight metal receptacles 
shall be used for entrails and other 
other waste resulting from the prepara¬ 
tion of eviscerated poultry; all such offal 
shall be removed as often as may be 
necessary to prevent the development of 
a nuisance. 

(xiv) Watertight trucks and recep- 
tables for holding or handling diseased 
carcasses and diseased parts of carcasses 
shall be so constructed as to be readily 
and thoroughly cleaned; such trucks and 
receptacles shall be marked in a con¬ 
spicuous manner with the word “Con¬ 
demned” in letters not less than 2 inches 
high and, when required by the inspector 
in charge, shall be equipped with facili¬ 
ties for locking and sealing. 

(xv) Rooms, compartments, trucks 
and receptacles in which carcasses or 
parts thereof are held for further in¬ 
spection shall be in such number and 
such locations as the needs of the inspec¬ 
tion in the plant may require. They 
shall be equipped for locking by means of 
lock and key and the key shall not leave 
the custody of the inspector in charge of 
the plant. Such trucks and receptacles 
and all such rooms and compartments 
shall be marked conspicuously with the 
word “Retained” in letters not less than 
2 inches high. 

(xvi) Drums, cans, tanks, vats, and 
other receptacles used to hold or trans¬ 
port dressed poultry or eviscerated poul¬ 
try. shall be kept in a clean and sanitary 
condition. 

(xvii) Paper and other material used 
for lining barrels or other containers in 
which products are packaged shall be of 
such kinds as do not tear readily during 
use, but remain intact when moistened 
by the product. 

(xviii) Protective coverings shall be 
used for product as it is distributed from 
the plant as will afford adequate protec¬ 
tion for the product against contamina¬ 
tion by any foreign substance (including, 
but not being limited to, dust, dirt, and 
insects), considering the means intended 
to be employed in transporting the prod¬ 
uct from the plant. 

(xix) Immediately after packaging, all 
ready-to-cook poultry, other than that 
which is ice-packed or shipped from the 
plant in a refrigerated carrier, should be 


moved into the freezer, except that a 
period not exceeding 72 hours will be 
permitted for transportation and tem¬ 
porary holding before placing in the 
freezer provided such poultry is held at 
not above 36° F. The provisions in para¬ 
graph (g) (6) Ice chilling and paragraph 
(g) (9) Freezing of this section, shall be 
applicable to ready-to-cook poultry. 

(i) Refrigerators and freezing 
rooms —(1) Refrigerators. Adequate re¬ 
frigeration shall be available for reduc¬ 
ing the internal temperatures of all 
dressed poultry and ready-to-cook poul¬ 
try produced, prepared and otherwise 
handled in the plant to 36* F. within 24 
hours. 

(1) Refrigerators shall have such in¬ 
terior surfaces as are impervious to mois¬ 
ture and permit thorough cleaning; and 
they shall be free from objectionable 
odors of any kind, and shall be main¬ 
tained in a sanitary condition (including, 
but not being limited to the prevention of 
drippings from cooler coils onto prod¬ 
ucts). 

(ii) Cooling racks should be made of 
metal and be readily accessible for 
thorough washing and cleaning. All re¬ 
placements of cooling racks shall be made 
of metal. 

(iii) Where refrigerators are equipped 
with drains, such drains should be prop¬ 
erly trapped and should discharge 
through an air gap into the sewer system. 
All new installations, and all replace¬ 
ments, of refrigerators equipped with 
drains shall meet these requirements. 

(2) Freezing rooms, (i) Freezing 
rooms shall have such interior surfaces 
as are impervious to moisture and permit 
thorough cleaning; and they shall be 
free from objectionable odors of any 
kind and shall be maintained in a sani¬ 
tary condition (including, but not being 
limited to, the prevention of drippings 
from freezer coils onto products). 

(ii) Freezing rooms should be ade¬ 
quately equipped to freeze ready-to-cook 
poultry solid in less than 60 hours. 
Ready-to-cook poultry should be frozen 
at temperatures of —10° F. to —40° F. 
and should be stored at 0° F. or below 
with temperatures maintained as con¬ 
stant as possible. Freezing rooms should 
be equipped with floor racks or pallets 
and fans to insure air circulation. 

(j) Refuse rooms . (1) Refuse rooms 
shall be entirely separated from other 
rooms in the plant, shall have tight- 
fitting doors and be properly ventilated. 

<2) The rooms shall be provided with 
a hot-water supply and adequate facili¬ 
ties for washing refuse cans and other 
equipment in the rooms; and the rooms, 
cans, and equipment shall be cleaned 
after each day’s use. 

(3) Refuse may be moved directly to 
loading docks only for prompt removal. 

(k) Storage and supply room. The 
storage and supply room shall be in good 
repair, kept dry, and maintained in a 
sanitary condition. Containers and 
wrappers stored in such room shall bo 
protected from contamination. 

(l) Boiler room . The boiler room 
shall be a separate room, if necessary, 
to prevent its being a source of dirt and 
objectionable odors entering any room 
where dressed poultry or edible products 
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are prepared, processed, handled, and 
stored. 

(m) Inspector's office. Furnished of¬ 
fice room, including, but not being limited 
to. light, heat, and janitor service, shall 
be provided rent free in the official plant, 
for the exclusive use for official purposes 
of the inspector and the Administration. 
The room or rooms set apart for this 
purpose must meet with the approval 
of the regional supervisor and be con¬ 
veniently located, properly ventilated, 
and provided with lockers or cabinets 
suitable for the protection and storage 
of supplies and with facilities suitable 
for inspectors to change clothing. 

Requirements for Health and Hygiene of 
Personnel 

(n) Toilet rooms and locker rooms — 

(1) General Adequate lavatory and 
toilet accommodations, including, but 
not being limited to. running hot water 
and cold water, soap, and towels, shall 
be provided. Such accommodations shall 
be in or near toilet and locker rooms and 
also at such other places in the plant as 
may be essential to assure cleanliness 
of all persons handling products. 

(i) No toilet rooms shall open directly 
into any room where poultry products 
are exposed; and each such room shall be 
provided with self-closing doors. 

(ii) Each toilet room and locker room 
shall be well ventilated and free from 
flies; and all equipment in the respective 
rooms, as well as the room itself, shall be 
kept clean, sanitary, and in good repair. 

(iii) Sufficient self-closing metal con¬ 
tainers shall be provided for used towels 
and other wastes. 

(iv) The water supply in all hand 
washing facilities shall be operated by 
foot-pedal or knee-control or shall be of 
a continuous-flow type. 

(v) Durable signs shall be posted con¬ 
spicuously in each toilet room and locker 
room directing employees to wash their 
hands before returning to work. 

(vi) Toilet facilities shall be provided 
according to the following formula: 

Toilet bowls 

Person of same sex: required 

1 to 15. Inclusive_ 1 

16 to 35, Inclusive_ 2 

36 to 55. inclusive_ 1 3 

56 to 80. inclusive_ 1 4 

For each additional 30 persons in ex¬ 
cess of 80_ *1 

1 Urinals may be substituted for toilet 
bowls but only to the extent of V& of the 
total number of bowls stated. 

(o) Health of personnel. No person 
affected with any communicable disease 
(including, but not being limited to, 
tuberculosis) in a transmissible stage 
shall be permitted in any room or com¬ 
partment where exposed or unpacked 
dressed poultry or edible products are 
prepared, processed, or otherwise 
handled. 

(p) Cleanliness and hygiene of per¬ 
sonnel. (1) All employees coming in 
contact with exposed edible products or 
edible products handling equipment 
shall wear clean garments and should 
wear caps or hair nets, and shall keep 
their hands clean at all times while thus 
engaged. 


(2) Hands of employees handling 
dressed poultry or edible products or 
edible products handling equipment shall 
be free of infected cuts, boils, and open 
sores at all times while thus engaged. 

(3) Every person after each use of 
toilet or change of garments shall wash 
his hands thoroughly before returning to 
duties that require the handling of 


§ 70.17 Authority of Administrator to 
amend minimum standards for sanita¬ 
tion, facilities, and operating procedures 
in official plants. The Administrator is 
authorized to amend the provisions in 
§ 70.16; and such amended provisions 
shall be applicable to official plants. 

§ 70.18 Fees and charges —(a) Pay¬ 
ment of fees and charges. (1) Fees and 
charges for any grading or inspection 
shall be paid by the applicant for the 
service in accordance with the applicable 
provisions of this section and, if so re¬ 
quired by the Administrator, such fees 
and charges shall be paid in advance. 

(2) Fees and charges for any grading 
or inspection performed by any grader 
or inspector who is a salaried employee of 
the Department shall, unless otherwise 
required pursuant to subparagraph (3) of 
this paragraph, be paid by check, draft, 
or money order payable to the Treasurer 
of the United States and remitted 
promptly to the Administration. 

(3) Fees and charges for any grading 
or inspection pursuant to a cooperative 
agreement with any State or person shall 
be paid in accordance with the terms of 
such cooperative agreement. 

(b) Grading service on a fee basis. 

(1) Unless otherwise provided herein, the 
fees to be charged and collected for any 
grading service (other than for an appeal 
grading) on a fee basis shall be based on 
the applicable rates specified in para¬ 
graph (d) of this section. 

(2) In the event the aforesaid appli¬ 
cable rates specified in paragraph (d) of 


dressed poultry or edible products, or 
containers therefor, or edible products 
handling equipment. 

(4) Neither smoking nor chewing to¬ 
bacco shall be permitted in any room 
where exposed edible products are pre¬ 
pared, processed, or otherwise handled. 

Tables 

(q) Table showing types of materials. 


this section are deemed by the Admin¬ 
istrator to be inadequate fully to reim¬ 
burse the Administration for all costs and 
other items paid or incurred by the Ad¬ 
ministration in connection with such 
service, the fees for such service shall 
not be based on the rates specified in 
paragraph <d) of this section, but shall 
be based on the time required to perform 
such service and the travel of each grader 
at the rate of $3.00 per hour for the time 
actually required. 

(3) If an applicant requests that any 
grading service be performed on a holi¬ 
day or a non-work day, he may be 
charged for such service at a rate one 
and one-half times the rate which would 
otherwise be applicable for such service 
if performed other than on a holiday or 
non-work day. 

(c) Fees for appeal grading. The fees 
to be charged for any appeal grading 
shall be double the fee specified in the 
grading certificate from which the appeal 
is taken: Provided. That the fee for any 
appeal grading requested by the United 
States, or any agency or instrumentality 
thereof, shall be not more than the same 
as set forth in the grading certificate 
from which the appeal is taken. If the 
fee on the certificate from which the 
appeal is taken is based on a contract, 
then the fee for such appeal grading shall 
be double the amount specified in para¬ 
graph (d) of this section for the applica¬ 
ble volume of product appeal graded. If 
the result of any appeal grading discloses 
that a material error was made in the 


Type of material 


Equipment, utensils, and facilities 

Iron 

Rub¬ 

ber 

Con¬ 

crete 

Stain¬ 

less 

steel 

and 

monel 

metal 

Alumi¬ 

num 

Gal¬ 

van¬ 

ized 

iron 

Copper 

(tin 

plated) 

Porce¬ 
lain or 
glazed 
tile 

Batteries. 




A 

A 

A 



O verbead con veyors. 

A 



A 


A 



Conveyor track.. 

A 



A 


A 



Shackle chain... 

A 



A 


A 



Shackles.. 



* ***• 

A 


A 



Blood trough... 

A 


A 

A 

A 

A 



Scalding vat.. 

A 



A 


A 



Mechanical pickers. 

A 

A 


A 

A 

A 



Mechanical scrubber. 

A 

A 


A 

A 

A 



Wax dipping lank. 

A 



A 

A 

A 



Trough for catching wax... 

A 



A 

A 

A 



Watcr-spruy cooling chamber. 




A 

A 

A 



Opening trough.. 




A 

A 

A 



Eviscerating nans.... 




A 

A 

A 



Inspection table (those parts which come in con¬ 
tact with product)... 




A 

A 

A 



Eviscerating trough... 




A 

A 

A 



Framework (of equipment). 

A 



A 


A 



Inside and outside washer. 


A 


A 

... — 

A 


A 

Gizzard, heart, and liver trimming tables.- 




A 

A 




Defrosting trucks. 




A 

A 

A 



Defrosting tanks. 



A 

A 


A 


A 

Cooling racks. 




A 

A 

A 



Tanks or vats and other equipment used for cooling 
products... 



A 

A 

A 

A 



Anove-tbe-floor grease trnj>s.... 




A 

A 

A 



Utensils for handling edible products. 




A 

A 

A 



Boning and cooling tables, cutting surfaces.. 




A 

A 

A 



Cooking kettles. 

A 



A 

A 

A 

A 












Key: A—Acceptable. 
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grading appealed from, no fee shall be 
required. 

(d) Poultry and domestic rabbits 
grading fees. For each grading of any 
lot of poultry or domestic rabbits, 
whether live, dressed, or ready-to-cook, 
the following fees shall be applicable: 


For 500 pounds or less..$1.50 

For 501 to 1,500 pounds,-Inclusive__ 2.25 

For 1,501 to 3.000 pounds, inclusive.. 3.00 
For 3,001 to 6,000 pounds, inclusive.. 4.00 
For 6,001 to 10,000 poxmds, inclusive.. 6.00 
For 10,001 to 20,000 pounds, inclusive 10.00 
For each additional 10,000 pounds, or 
fraction thereof, in excess of 20,000 
pounds_ 3.00 


(e) Inspection service on a fee basis. 
Fees to be charged and collected for in¬ 
spection services furnished on a fee basis 
shall be based on the time required to 
render such services including, but not 
being limited to, the time required for 
the travel of the inspector or inspectors 
in connection therewith, at the rate of 
$3.00 per hour for each inspector for the 
time actually required. 

(f) Fees for additional copies of grad- 
ing certificates and inspection certifi¬ 
cates. Additional copies other than 
those provided for in § 70.32 and § 70.42, 
of any grading certificates or inspection 
certificates, may be supplied to any in¬ 
terested party upon payment of a fee of 
$1.00 for each set of five or fewer copies. 

(g) Traveling expenses and other 
charges. Charges may be made to cover 
the cost of traveling and other expenses 
incurred by the Administration in con¬ 
nection with the performance of any 
grading service or inspection service. 

(h) Additional charges. With respect 
to any grading service performed in a 
freight or express car or any oilier place 
where the entire lot of the product is not 
readily accessible to the grader, a charge 
of $5.00 shall be made in addition to the 
applicable rates specified in paragraph 
(d) of this section. 

(i) On a contract basis. Fees to be 
charged and collected for any grading 
service or inspection service, other than 
for an appeal grading, on a contract basis 
shall be such as are provided in such 
contract. The fees to be charged for any 
appeal grading shall be as provided in 
paragraph (c) of this section. 

(j) Fees for grading service or inspec¬ 
tion service performed under coopera¬ 
tive agreement. The fees to be charged 
and collected for any grading service or 
Inspection service performed under co¬ 
operative agreement shall be those pro¬ 
vided for by such agreement. 

(k) Disposition of fees for inspections 
made under cooperative agreement. 
Fees for inspection under a cooperative 
agreement with any State or person shall 
be disposed of in accordance with the 
terms of such agreement. Such portion 
of the fees collected under a cooperative 
agreement as may be due the United 
States shall be remitted to the Admin¬ 
istration, 

INSPECTION 

§ 70.19 Mariner of handling products 
in an official plant. Unless otherwise 
specified in the regulations in this part 
or by the Administrator, products which 
are to be further processed under inspec¬ 
tion in an official plant shall be prepared 


and handled in such official plant only in 
such manner as may be prescribed or 
approved by the Administrator and un¬ 
der the supervision of an inspector. 

§ 70.20 Ante-mortem inspection. 
Ante-mortem examination of poultry 
and domestic rabbits may be required by 
the Administrator as a prerequisite to 
any inspection: and such ante-mortem 
examination shall be carried out under 
such conditions and in accordance with 
such methods as may be prescribed or 
approved by the Administrator. 

§ 70.21 Evisceration. No viscera or 
any part thereof shall be removed from 
any dressed poultry or dressed domestic 
rabbits which are to be processed under 
inspection in any official plant, except at 
the time of evisceration and inspection. 
Each carcass to be eviscerated shall be 
opened so as to expose the organs and 
the body cavity for proper examination 
by the inspector and shall be prepared 
immediately after inspection as evisce¬ 
rated poultry or eviscerated domestic 
rabbits. If a caicass is frozen, it shall 
be thoroughly thawed before being 
opened for examination by the inspector. 
Each carcass, or all parts comprising 
such carcass, shall be examined by the 
inspector: Provided, That the Adminis¬ 
trator may. whenever he deems It advis¬ 
able and under such conditions as he 
may prescribe, authorize the removal 
from such carcass or parts, as aforesaid, 
of any part thereof prior to such inspec¬ 
tion if such part will not be used in the 
preparation of any edible product. 

§ 70.22 Carcasses held for further ex¬ 
amination. Each carcass, including all 
parts thereof, in which there is any lesion 
of disease, or other condition, which 
might render such carcass or any part 
thereof unfit for human food, and with 
respect to which a final decision cannot 
be made on first examination by the 
inspector, shall be held for further 
examination. The identity of each such 
carcass, including all parts thereof, shall 
be maintained until a final examination 
has been completed. 

§ 70.23 Condemnation and treatment 
of carcasses. Each carcass, or any part 
thereof, which is found to be unsound, 
unwholesome, or otherwise unfit for hu¬ 
man food shall be condemned by the in¬ 
spector and shall receive such treatment, 
under the supervision of the inspector as 
will prevent Its use for human food and 
preclude dissemination of disease 
through consumption by animals. 

§ 70.24 Certification of carcasses. 
Each carcass and all parts and organs 
thereof which are found by the inspector 
to be sound, wholesome, and fit for hu¬ 
man food shall be certified as provided 
in this part. 

§ 70.25 Retention labels. An inspector 
may use such labels, devices, and meth¬ 
ods as may be approved by the Admin¬ 
istrator for the identification (a) of 
products which are to be held for further 
inspection, and (b) of equipment and 
utensils which are to be held for proper 
cleaning. 

5 70.26 Reinspection of edible prod¬ 
ucts. (a) Any Inspected and certified 


edible product may be brought into an 
official plant only if the container of such 
product is marked for identification in 
the manner prescribed in § 70.33 (a) (2) 
and the product is reinspected by an in¬ 
spector at the time it is brought into such 
plant. Upon reinspection, if any such 
product or portion thereof is found to be 
unsound, unwholesome, or otherwise un¬ 
fit for human food, such product, or por¬ 
tion thereof, shall be condemned and 
shall receive such treatment as provided 
in § 70.23. 

(b) Any product which is prepared 
under inspection in an official plant shall 
be Inspected in such plant as often as the 
inspector deems it necessary in order to 
ascertain whether such product is sound, 
wholesome, and fit for human food at the 
time such product leaves such plant. 
Upon any such inspection, if any such 
product or portion thereof is found to be 
unsound, unwholesome, or otherwise un¬ 
fit for human food, such product 
or portion thereof shall be condemned 
and shall receive such treatment as is 
provided in * 70.23. 

(c) All substances and ingredients 
used in the manufacture or preparation 
of any edible product shall be clean, 
sound, wholesome, and fit for human 
food. 

§ 70.27 Edible products for canning. 
Only inspected and certified edible prod¬ 
ucts may be canned in an official plant; 
and . such edible products shall be proc¬ 
essed and handled in compliance with 
the following requirements: 

(a) Immediate containers (whether of 
metal, glass, or other material) shall be 
cleaned thoroughly by washing in an in¬ 
verted position with running water of a 
temperature of at least 180° F. prior to 
filling with the edible products; and pre¬ 
caution shall be taken to avoid any sub¬ 
sequent soiling of the inner surfaces of 
such containers. 

(b) Only perfect closure is acceptable 
for hermetically sealed containers; and 
heat processing of the products in such 
containers shall follow immediately after 
closing. 

(1) Except as provided in paragraph 

(c) of this section, such products shall 
be so processed at such temperature and 
for such period of time as will Insure 
preservation of the products under usual 
conditions of storage and transportation. 

(2) Immediately after closing, and 
again after the containers have cooled 
sufficiently for handling after heat proc¬ 
essing, careful examination shall be 
made by competent plant employees of 
all containers to ascertain whether such 
containers are perfectly sealed. The 
edible products in such containers as are 
defectively closed or sealed shall, as 
promptly as practicable, be filled into 
other containers, hermetically sealed, 
and heat processed unless the containers 
are promptly placed in a coller at a 
temperature not exceeding 36° F. under 
conditions that will promptly and effec¬ 
tively chill them. Such chilled con¬ 
tainers of products shall be opened and 
the contents removed and reprocessed 
immediately after removal from the 
cooler; Provided . That if such con¬ 
tainers remained in the cooler for a 
period of 24 hours or longer, the con- 
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tents shall be Inspected by an inspector 
prior to the reprocessing thereof. Fail¬ 
ure to comply with the provisions of this 
paragraph shall subject the edible prod¬ 
ucts to condemnation. 

(c) After heat processing, and after 
the containers have cooled sufficiently 
for handling, the containers shall be 
examined by competent plant employees 
and shall not be passed unless showing 
the external characteristics of sound 
containers, i. e., there is no bulging or 
slack or loose tin. 

(d) After heat processing, any con¬ 
tainers of edible' products showing 
characteristics of short vacuum or over¬ 
stuffed containers shall, when an in¬ 
spector deems it necessary in order to 
determine whether spoilage of the prod¬ 
uct has taken place, be incubated under 
the supervision of an inspector, after 
which the containers shall be opened 
and sound products passed for food and 
spoiled products condemned. 

(e) Edible products may, when au¬ 
thorized by the national supervisor, and 
under such conditions as he may pre¬ 
scribe or approve, be canned without 
steam-pressure cooking, and such prod¬ 
ucts shall be labeled “Perishable, keep 
under refrigeration.” 

(f) Each lot of canned edible products 
shall be identified, during the handling 
preparatory to heat processing, by tag¬ 
ging the baskets, cages, or containers 
with a tag which will change color on 
going through the heat processing or by 
other effective means which will posi¬ 
tively prevent failure to heat process. 

(g) Facilities shall be provided to in¬ 
cubate at least representative samples of 
fully processed canned edible products. 
The incubation shall consist of holding 
the samples for at least 10 days at about 
98° F. The extent to which incubation 
tests shall be required will depend on 
conditions such as the efficiency of the 
plant in conducting canning operations, 
the kind of equipment used, and the de¬ 
gree of efficiency at which such equip¬ 
ment is maintained. 

(1) In the event the official plant fails 
to provide suitable facilities for incuba¬ 
tion of test samples of any lot of fully 
processed canned edible products, the 
inspector in charge may require holding 
of the entire lot under such conditions 
and for such period of time as will, in his 
discretion, be necessary to ascertain the 
stability of the product. 

(2) The inspector in charge may, prior 
to completion of any required incubation 
of a representative sample, permit lots 
of fully processed canned edible products 
to be shipped from the official plant when 
he has not reason to suspect unsound¬ 
ness of such products; however, such 
shipments shall be made under circum¬ 
stances which will assure the return of 
the products to the plant for reinspection 
should such action be indicated by the 
incubation results. 

(h) All canned products, excepting 
those in glass, shall be plainly and per¬ 
manently marked, by code or otherwise, 
on the containers, with the identity of 
the contents and date of canning. If 
the marking is by code, its meaning shall 
be on record in the office of the inspector 
in charge. 


RULES AND REGULATIONS 

§ 70.28 Products contaminated by pol¬ 
luted water ; procedure for handling. 

(a) In the event there is polluted water 
(including, but not being limited to, flood 
water and harbor water) in an official 
plant, all edible products that have been 
contaminated by the water shall be 
condemned. 

(b) After the polluted water has re¬ 
ceded. all walls, ceilings, posts, and floors 
of the rooms and compartments involved, 
including the equipment therein, shall, 
under the supervision of an inspector, be 
cleansed thoroughly. An adequate supply 
of hot water, under pressure, is essential 
for effective cleansing. After cleansing, 
a solution of sodium hypochlorite con¬ 
taining approximately V 2 of 1% available 
chlorine (5,000 parts per million), .or 
other disinfectant approved by the na¬ 
tional supervisor, shall be applied; and 
all metal surfaces shall be rinsed thor¬ 
oughly with water to prevent corrosion. 
Any such equipment that will afterwards 
be used in connection with any edible 
product shall be rinsed thoroughly with 
clean water before being used. 

(c) Hermetically sealed containers of 
edible products which have been sub¬ 
merged in, or otherwise contaminated by, 
the polluted water shall be rehandled 
promptly under supervision of an inspec¬ 
tor as follows: 

(1) Such of the containers as are swol¬ 
len or leaky or otherwise do not show the 
external characteristics of sound con¬ 
tainers shall be segregated and the con¬ 
tents thereof condemned. 

(2) Paper labels, if any, attached or 
affixed to the remaining containers shall 
be removed and the containers washed in 
warm soapy water; and, if necessary to 
remove rust and other foreign material, 
a brush shall be used. 

(3> Thereafter, such containers shall 
be immersed in a solution of sodium hy¬ 
pochlorite containing not less than 100 
parts per million of available chlorine, or 
other disinfectant approved specifically 
for this purpose by the national super¬ 
visor, and rinsed in clean fresh water and 
dried thoroughly. Any such containers 
which show extensive rusting or corro¬ 
sion, such as might materially weaken 
the container, shall be opened under the 
supervision of an inspector. The edible 
products from such containers that are 
found by the inspector to be sound and 
wholesome shall be passed for human 
food. 

(4) The remaining containers may be 
relacquered, if necessary, and then re¬ 
labeled with approved labels applicable 
to the edible products therein. 

(5) The identity of the canned edible 
products shall be maintained throughout 
all stages of the rehandling operation to 
insure correct labeling of the containers. 

§ 70.29 Preparation of animal food 
or similar uninspected articles in an . 
official plant, (a) When any article (in¬ 
cluding, but not being limited to, animal 
food) that will not be prepared for use 
as human food is prepared in any room 
or compartment in an official plant where 
edible products are prepared or handled 
(such room or compartment being herein 
referred to as “edible products depart¬ 
ment’'), there shall be sufficient space 


allotted, and adequate equipment pro¬ 
vided, so that the preparation of the 
article in no way interferes with the 
preparation or handling of the edible 
products. Where necessary, separate 
equipment shall be provided for the 
preparation of the article. To assure the 
maintenance of the requisite sanitary 
conditions in the edible products depart¬ 
ment. the operations incident to the 
preparation of the article shall be sub¬ 
ject to the same sanitary requirements 
as apply to the edible products depart¬ 
ment. Preparation of the article shall 
be limited to those hours during which 
the official plant operates under the su¬ 
pervision of an inspector. The ingredi¬ 
ents used in the preparation of the 
article shall, unless otherwise approved 
by the national supervisor, be such as 
may be used in the preparation of an 
edible product. The article may be 
stored In, and distributed from, the edible 
products department if the article is 
properly identified. 

(b) When any article (including, but 
not being limited to, animal food) that 
will not be prepared for use as human 
food, is prepared in any part of an offi¬ 
cial plant other than an edible products 
department (such part of the plant being 
herein referred to as “inedible products 
department”), the area in which such 
article is prepared shall be distinctly 
separated from all edible products de¬ 
partments. Edible products and inedible 
products may be brought from any edible 
products department into any inedible 
products department, but no edible prod¬ 
uct or inedible product from an inedible 
products department may be brought 
into an edible products department ex¬ 
cept under such conditions as may be 
prescribed or approved by the national 
supervisor. Any such articles as are in 
sealed containers or are handled in the 
manner prescribed or approved by the 
national supervisor may be brought into 
an edible products department. Diseased 
carcasses or diseased parts of any carcass 
shall not be used in the preparation of 
any animal food. Trucks or containers 
used for the transportation of edible 
products or inedible products into an 
inedible products department shall be 
cleaned before being returned to or 
brought into an edible products depart¬ 
ment. Sufficient space shall be allotted 
and adequate equipment and facilities 
provided so that the preparation of the 
article does not interfere with the prepa¬ 
ration of edible products in the plant or 
the maintenance of the requisite sanitary 
conditions in the official plant. The 
preparation of any article shall be sub¬ 
ject to supervision by an inspector. 

(c) The immediate container of any 
such article that is prepared in an official 
plant shall be conspicuously labeled so as 
to distinguish it from human food. 

§ 70.30 Appeal inspections ; how 
made. Any interested party may, if dis¬ 
satisfied with any decision of an inspec¬ 
tor relating to any inspection, file an 
appeal from such decision. Any such 
appeal from a decision of an inspector 
shall be made to his immediate superior 
having jurisdiction over the subject mat¬ 
ter of the appeal. Review of such appeal 
findings, when requested, shall be made 
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by the immediate superior of the em¬ 
ployee of the Department making the 
appeal inspection. 

§ 70.31 Report of inspection work. 
Reports of the work of inspection carried 
on within an -official plant shall be for¬ 
warded to the Administrator by the 
Inspector in such manner as may be 
specified by the Administrator. 

(a) Information to be furnished to 
inspectors. When any inspection is 
made within an official plant, the appli¬ 
cant for such inspection shall furnish to 
the inspector or inspectors making such 
inspection such information as may be 
required for the purposes of this section, 

(b) Report of violations. Each in¬ 
spector shall report, in the manner 
prescribed by the Administrator, all 
violations of and noncompliance with the 
act and the regulations in this part of 
which he has knowledge. 

§ 70.32 Inspection certificates; issu¬ 
ance and disposition —(a) Issuance and 
disposition of dressed poultry and dressed 
domestic rabbits inspection certificates. 

(1) Each inspector shall issue a separate 
dressed poultry inspection certificate for 
each lot of dressed poultry inspected by 
him and a separate dressed domestic 
rabbits inspection certificate for each 
lot of dressed domestic rabbits inspected 
by him; but in no case shall an inspector 
sign any such certificate covering any 
dressed poultry or dressed domestic rab¬ 
bits not inspected by him. 

(2) The original of each inspection 
certificate, issued pursuant to this sec¬ 
tion, and not to exceed three copies 
thereof, shall. Immediately upon issu¬ 
ance, be delivered or mailed to the ap¬ 
plicant or person designated by him. 
One copy shall be filed in the office of 
the regional supervisor serving the area 
in which the inspection was performed, 
and the remaining copies to be disposed 
of in such manner as the Administrator 
may approve. Additional copies of any 
such certificate may be furnished to any 
interested party as provided in § 70.18. 

(b) Food product inspection'certifi¬ 
cates; issuance and disposition. (1) 
Upon the request of an interested party, 
any inspector is authorized to issue a 
food product inspection certificate with 
respect to any inspected and certified 
edible product. 

(2) The original of each food product 
inspection certificate, and not to exceed 
two copies thereof, if requested, shall, 
immediately upon issuance, be delivered 
or mailed to the applicant or person des¬ 
ignated by him. Another copy shall be 
filed in the office of the regional super¬ 
visor serving the area in which such 
certificate was issued, and one copy shall 
be forwarded to the Administrator. The 
latter two copies shall be retained until 
otherwise ordered by the Administrator. 

(c) Export certificates; issuance and 
disposition. (1) Upon the request of an 
exporter, any inspector is authorized to 
issue an export certificate with respect 
to the shipment to any foreign country 
of any inspected and certified edible 
product. 

(2) Each export certificate shall be is¬ 
sued in quintuplicate; the original shall 
be delivered to the exporter who re¬ 


quested such certificate; and the dupli¬ 
cate copy shall be delivered to the agent 
of the railroad or other carrier trans¬ 
porting such products from the United 
States. The triplicate copy of such ex¬ 
port certificate shall be forwarded to the 
Administrator; the quadruplicate copy 
shall be filed in the office of the regional 
supervisor serving the area in which 
such export certificate was issued; the 
memorandum copy shall be retained by 
the inspector for filing and the latter 
three copies shall be retained until other¬ 
wise ordered by the Administrator. 

(d) Issuaricc and disposition of dressed 
poultry and dressed domestic rabbits 
condition certificates. (1) Upon the 
request of an interested party, any in¬ 
spector is authorized to issue a dressed 
poultry condition certificate or a dressed 
domestic rabbits condition certificate 
with respect to any dressed poultry or 
dressed domestic rabbits which he has 
inspected for condition. 

(2) The original of each such inspec¬ 
tion certificate, and not to exceed two 
copies thereof, shall, immediately upon 
issuance, be delivered or mailed to the 
applicant or person designated by him. 
Another copy shall be filed in the office 
of the regional supervisor serving the 
area in which the inspection was per¬ 
formed, and one copy shall be forwarded 
to the Administrator. The latter two 
copies shall be retained until otherwise 
ordered by the Administrator. 

§ 70.33 Supervision of marking and 
packaging —(a) Affixing the inspection 
mark. (1) Neither the inspection mark 
nor any abbreviation, copy, or represen¬ 
tation thereof, may be affixed to or placed 
on or caused to be affixed to or placed on 
any product or container thereof except 
by an inspector or under the supervision 
of an inspector or other person author¬ 
ized by the Administrator. All such 
products shall have been inspected and 
certified. 

(2) Each container of inspected and 
certified edible products to be shipped 
from one official plant to another official 
plant for further processing shall be 
marked for identification and show the 
following information: 

(i) The name of the inspected and 
certified edible products in the con¬ 
tainer; 

(ii) The name and address of the 
packer or distributor of such products; 

(ill) The net weight of the contents; 

(iv) The inspection mark permitted 
to be used pursuant to the regulations in 
this part; and 

(v) The plant number of the official 
plant where the products were packed. 

(3) Each outside container of in¬ 
spected and certified edible products for 
export shall be plainly marked so as to 
properly identify Its contents. 

(b) Packaging. No container which 
bears or may bear the inspection mark 
or any abbreviation, copy, or representa¬ 
tion thereof, shall be filled in whole or in 
part except with edible products which 
were inspected and certified and are, at 
the time of such filling, sound, whole¬ 
some, and fit for human food. All such 
filling of containers shall be under the 
supervision of an inspector. 


GRADING 

§ 70.34 General. Grading service per¬ 
formed with respect to any quantity of 
products shall, as the case may require, 
be on the basis of an examination, pur¬ 
suant to the regulations in this part, of 
each unit thereof or of each unit in the 
representative sample thereof drawn by 
a grader. Whenever the grading service 
is performed on a representative sample 
basis, such sample shall be drawn and 
consist of not less than the minimum 
number of containers as indicated in the 
following table: 

\Minimum number of containers comprising 
a representative sample] 


Size of lot: 

3 containers, or less_ ( l ) 

4 to 10, inclusive_ 3 

11 to 20, Inclusive_ 4 

21 to 50. Inclusive__ 7 

61 to 100, Inclusive. __ 10 

In excess of 100 containers_ (*) 


1 All containers. 

* 10 percent of the number of containers In 
the lot. 

§ 70.35 Live poultry and live domestic 
rabbits. Grading service performed with 
respect to any quantity of live poultry or 
live domestic rabbits shall, as the case 
may require, be on the basis of an exami¬ 
nation. pursuant to regulations in this 
part, of each unit thereof or of each unit 
in the representative sample thereof 
drawn by a grader. Such poultry and 
domestic rabbits may be identified with 
official identification on a lot basis only. 

§ 70.36 Dressed poultry and dressed 
domestic rabbits—(a) In an official plant . 
Grading service performed in an official 
plant with respect to dressed poultry or 
dressed domestic rabbits shall, as the 
case may require, be cm the basis of each 
individual carcass or on a representative 
sample basis. 

(1) Only such dressed poultry and 
dressed domestic rabbits as are graded on 
an individual carcass basis and are of A 
Quality or B Quality may be individually 
identified; and any container of such 
dressed poultry or dressed domestic rab¬ 
bits may also be identified. 

(2) If dressed poultry or dressed do¬ 
mestic rabbits are of C Quality, only the 
bulk container of such dressed poultry 
or dressed domestic rabbits may be iden¬ 
tified even though the grading may have 
been performed on an individual carcass 
basis. 

(b) At terminal markets and other re- 
ceiving points. Grading service per¬ 
formed with respect to dressed poultry 
and dressed domestic rabbits at terminal 
markets or other receiving points may 
be on a representative sample basis. 

8 70.37 Ready-to-cook poultry and 
ready-to-cook domestic rabbits in an of¬ 
ficial plant only. Grading service with 
respect to ready-to-cook poultry and 
ready-to-cook domestic rabbits (whether 
or not the dressed poultry or dressed do¬ 
mestic rabbits, as the case may be, from 
which produce were previously in¬ 
spected in an official plant) shall be per¬ 
formed after evisceration but prior to the 
disjointing or cutting up of the respective 
carcass and shall be on the basis of an 
examination, pursuant to the regulations 














6848 

In this part, of each such carcass. Only 
such carcasses as are of A Quality or B 
Quality may be individually identified; 
and containers of such carcasses or cut¬ 
up or disjointed portions thereof may 
also be identified. If the carcasses are 
of C Quality, only the bulk container of 
such carcasses may be identified. 

§ 70.38 Ready-to-cook poultry and 
ready-to-cook domestic rabbits which 
were inspected in an official plant; grad¬ 
ing at terminal markets and other re¬ 
ceiving points other than official plants. 
Only individual carcasses of ready-to- 
cook poultry and ready-to-cook domestic 
rabbits which were inspected and certi¬ 
fied in an official plant may be examined, 
pursuant to the regulations in this part, 
at any receiving point, other than an offi¬ 
cial plant, to determine the grade there¬ 
of. Such examination may be (a) of 
each individual carcass of the ready-to- 
cook poultry or the ready-to-cook domes¬ 
tic rabbit, or (b) of each unit in the 
representative sample thereof. If each 
carcass is examined, such of the carcasses 
as are of A Quality or B Quality may be 
individually identified and containers of 
such carcasses may also be identified. If 
the grading was performed on a repre¬ 
sentative sample basis or if the carcasses 
are of C Quality, only the bulk containers 
of such carcasses may be identified. 

§ 70.39 Retention labels. A grader 
may use such labels, devices, and methods 
as are approved by the Administrator for 
the identification of (a) products which 
are to be held for further examination, 
and (b) equipment and utensils which 
are to be held for proper cleaning. 

5 70.40 Report of violations. Each 
grader shall report, in the manner pre¬ 
scribed by the Administrator, all viola¬ 
tions of, and noncompliance with, the 
act and the regulations in this part of 
which he has knowledge. 

§ 70.41 Official identification of prod¬ 
ucts —(a) Evidence of label approval. 
No grader shall authorize the use of offi¬ 
cial identification for any graded prod¬ 
uct unless he has on file evidence that 
such official Identification or packaging 
material bearing such official identifica¬ 
tion has been approved in accordance 
with the provisions of § 70.12. 

<b> Products shall be officially identi¬ 
fied under grader's supervision . Official 
identification shall be applied to graded 
products by the grader or by persons un¬ 
der his direct supervision. The grader 
shall have supervision over the use and 
handling of all material bearing any offi¬ 
cial identification. 

§ 70.42 Certificates —(a) Issuance. 
Each grader shall isSue a grading certifi¬ 
cate covering each product graded; but 
in no event shall a grader sign any such 
certificate which covers any product not 
graded by him. 

(b> Disposition. The original of each 
grading certificate, issued pursuant to 
this section, and not to exceed three of 
the copies thereof, shall, immediately 
upon issuance, be delivered or mailed to 
the applicant or person designated by 
him. One copy shall be filed in the office 
of grading serving the area in which the 
grading service was performed, and the 
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remaining copies shall be disposed of In 
such manner as the Administrator may 
approve. Additional copies of any such 
certificate may be furnished to any in¬ 
terested party as provided in § 70.18. 

§ 70.43 Application for regrading of a 
graded product; regrading certificates — 

(a) Application for regrading of a graded 
product. An application for a regrading 
of any pfeviously graded product may 
be made at any time by any interested 
party, and such application shall clearly 
state the reasons for requesting the re¬ 
grading. The provisions of the regula¬ 
tions relative to grading service shall 
apply to regrading service. 

(b) Regrading certificates. Immedi¬ 
ately after a regrading has been com¬ 
pleted. a regrading certificate shall be 
issued showing the results of such re¬ 
grading; and such certificate shall there¬ 
upon supersede, as of the time of 
issuance of the regrading certificate, the 
grading certificate previously issued for 
the product involved. Each regrading 
certificate shall clearly set forth the 
number and date of the grading certifi¬ 
cate which it supersedes. The provisions 
of § 70.11 and § 70.42 shall, whenever 
applicable, also apply to regrading certif¬ 
icates except that copies of such regrad¬ 
ing certificates shall be furnished each 
interested party of record. 

§ 70.44 Appeal grading —(a) Applica¬ 
tion for appeal grading. An applica¬ 
tion for an appeal grading may be made 
by any interested party who is dissatis¬ 
fied wdth any determination stated in 
any grading certificate only if the iden¬ 
tity of the product, or representative 
sample thereof, on the basis of which a 
determination was made has not been 
lost, and such application for the appeal 
grading is made within two. days follow¬ 
ing the day on which the grading was 
performed. Upon approval by the Ad¬ 
ministrator, the time within which an 
application for an appeal grading may 
be made may be extended. 

(b) How to obtain appeal grading. 
Appeal grading may be obtained by fil¬ 
ing a request therefor (1) with the Ad¬ 
ministrator, (2) with the grader who 
issued the grading certificate with re¬ 
spect to which the appeal grading is 
requested, (3) with the immediate supe¬ 
rior of such grader, or (4) with the 
officer in charge of any office of grading. 
The application for appeal grading shall 
clearly state the reasons therefor and 
may be accompanied by a copy of the 
aforesaid grading certificate or any 
other information the applicant may 
have secured regarding the product, at 
the time of grading, from which the 
appeal is requested. Such application 
may be made orally (in person or by tele¬ 
phone), in writing, or by telegraph. If 
made orally, written confirmation may 
be required. 

(c) Record of filing time. A record 
showing the date and hour when each 
such application for appeal grading is 
received shall be maintained in such 
manner as the Administrator may pre¬ 
scribe. 

(d) When an application for an ap¬ 
peal grading may be refused. Notwith¬ 
standing the provisions of paragraph (a) 


of this section, if it appears to the Ad¬ 
ministrator that the reasons for an 
appeal grading are frivolous or not sub¬ 
stantial. or that the quality or condition 
of the products has undergone a ma¬ 
terial change since the grading from 
which the appeal is made, or the identi¬ 
cal products that were examined to 
ascertain the grade thereof cannot be 
made accessible for reexamination, or 
the act or regulations in this part have 
not been complied with, the Administra¬ 
tor may refuse the applicant’s request 
for the appeal grading; and such ap¬ 
plicant shall be promptly notified of the 
reason for such refusal. 

(e) When an application for appeal 
grading may be withdrawn. m An appli¬ 
cation for appeal grading may be with¬ 
drawn by the applicant at any time 
before the appeal grading is made upon 
payment, by the applicant, of all ex¬ 
penses incurred by the Administration 
in connection with such application. 

(f) Who shall perform the appeal 
grading. An appeal grading of any 
graded product shall be made by any 
grader (other than the one from whose 
grading the appeal is made) designated 
for this purpose by the Administrator; 
and, whenever practical, such appeal 
grading shall be* conducted jointly by 
two such graders. 

(g) Appeal grading by immediate su¬ 
perior. Notwithstanding the provisions 
of this section, whenever the immediate 
superior of a grader has evidence that 
such grader incorrectly graded a prod¬ 
uct, such superior shall immediately 
make a regrading of the product. 

(h) Order of preformance of appeal 
gradings. Appeal gradings shall be per¬ 
formed, insofar as practical, in the order 
in which applications therefor are re¬ 
ceived; and any such application may be 
given precedence pursuant to § 70.5. 

(i) Appeal grading certificates. Im¬ 
mediately after an appeal grading has 
been completed, an appeal grading cer¬ 
tificate shall be issued showing the 
results of such appeal grading. Such 
certificate shall thereupon supersede the 
grading certificate for the product In¬ 
volved and such supersedure shall be 
effective as of the time of issuance of the 
grading certificate with respect to which 
the appeal is made. Each appeal grad¬ 
ing certificate shall clearly set forth the 
number and the date of the grading cer¬ 
tificate which it supersedes. The pro¬ 
visions of §§ 70.11 and 70.42 shall, when¬ 
ever applicable, also apply to appeal 
grading certificates except that copies of 
such appeal grading certificates shall be 
furnished each interested party of 
record. 

§ 70.45 Superseded certificates. 
Whenever any grading certificate is su¬ 
perseded in accordance with the regula¬ 
tions in this part such certificate shall 
become null and void as of the effective 
time of the supersedure. If the original 
and all copies of such superseded cer¬ 
tificate are not delivered to the person 
issuing the regrading certificate or appeal 
grading certificate, he shall notify such 
persons as he considers necessary to pre¬ 
vent fraudulent use of the superseded 
certificate. 
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Subpart B —United States Specitica- 

tions for Classes, Standards, and 

Grades of Poultry and Edible Prod¬ 
ucts Thereof 

5 70.101 United States specifications 
for kinds and classes of live poultry , 
dressed poultry , and ready-to-cook poul¬ 
try. The specifications contained in this 
section apply to live poultry, dressed 
poultry, and individual carcasses of 
ready-to-cook poultry in determining 
the kind of poultry and its class. The 
kinds of poultry are as follows: Chickens, 
turkeys, ducks, geese,- guineas, and 
pigeons. 

(a) Chickens . For the purpose of 
this section, the following classes of 
chickens are specified: 

(1) Broiler or fryer. A broiler or fryer 
Is a young chicken (usually under 16 
weeks of age), of either sex, that is ten- 
der-meated with soft, pliable, smooth- 
textured skin and flexible breastbone 
cartilage. 

(2) Roaster. A roaster is a young 
chicken (usually under 8 months of age), 
of either sex, that is tender-meated with 
soft, pliable, smooth-textured skin and 
breastbone cartilage that is somewhat 
less flexible than that of a broiler or 
fryer. 

(3) Capon. A capon is an unsexed 
male chicken (usually under 10 months 
of age) that is tender-meated with soft, 
pliable, smooth-textured skin. 

(4> Stag. A stag is a male chicken 
(usually under 10 months of age) with 
coarse skin, somewhat toughened and 
darkened flesh, an<J considerable hard¬ 
ening of the breastbone cartilage. 
Stags show a condition of fleshing and 
a degree of maturity intermediate be¬ 
tween that of a roaster and a cock or 
old rooster. 

(5) Hen or stewing chicken or fowl. 
A hen or stewing chicken or fowl is a 
mature female chicken (usually more 
than 10 months old) with meat less ten¬ 
der than that of a roaster, and nonflex- 
ible breastbone. 

(6) Cock or old rooster. A cock or old 
rooster is a mature male chicken with 
coarse skin, toughened and darkened 
meat, and hardened breastbone. 

(b) Turkeys. For the purpose of this 
section, the following classes of turkeys 
are specified: 

(1) Fryer. A fryer is a young turkey 
(usually under 14 weeks of age), of either 
sex, that is tender-meated with soft, 
pliable, smooth-textured skin, and flex¬ 
ible breastbone cartilage. 

(2) Young hen turkey. A young hen 
turkey is a young female turkey (usually 
under 8 months of age) that is tender- 
meated with soft, pliable, smooth-tex¬ 
tured skin, and breastbone cartilage that 
is somewhat less flexible than in a turkey 
fryer. 

(3) Young tom turkey. A young tom 
turkey is a young male turkey (usually 
under 8 months of age) that is tender- 
meated with soft, pliable, smooth-tex¬ 
tured skin and breastbone cartilage that 
is somewhat less flexible than in a turkey 
fryer. 

(4) Mature hen turkey or old hen 
turkey . A mature hen turkey or old hen 
turkey is a mature female turkey (usu¬ 


ally over 10 months of age) with tough¬ 
ened flesh and hardened breastbone that 
may have coarse or dry skin and patchy 
areas of surface fat. 

(5) Mature tom turkey or old tom 
turkey. A mature tom turkey or old tom 
turkey Is a mature male turkey (usually 
over 10 months of age) with coarse skin, 
toughened flesh, and hardened breast¬ 
bone. 

(c) Ducks. For the purpose of this 
section the following classes of ducks are 
specified: 

(1) Broiler duckling or fryer duckling. 
A broiler duckling or fryer duckling is a 
young duck (usually under 8 weeks of 
age) of either sex, that is tender- 
meated and has a soft bill and soft wind¬ 
pipe. 

(2) Roasting duckling. A young 
roasting duckling is a young duck (usu¬ 
ally under 16 weeks of age), of either 
sex, that is tender-meated and has a bill 
that is not completely hardened and a 
windpipe that is easily dented. 

(3) Mature duck or old duck. A ma¬ 
ture duck or an old duck is a duck (usu¬ 
ally over 6 months of age), of either 
sex, with toughened flesh, hardened bill, 
and hardened windpipe. 

(d> Geese. For the purpose of this 
section, the following classes of geese are 
specified: 

(1) Youhg goose. A young goose may 
be of either sex, is tender-meated. and 
has a windpipe that is easily dented. 

(2) Mature goose or old goose. A ma¬ 
ture goose or old goose may be of either 
sex and has toughened flesh and hard¬ 
ened windpipe. 

(e) Guineas. For the purpose of this 
section, the following classes of guineas 
are specified: 

(1) Young guinea. A young guinea 
may be of either sex and is tender- 
meated. 

(2) Mature guinea or old guinea. A 
mature guinea or an old guinea may be 
of either sex and has toughened flesh. 

(f) Pigeons. For the purpose of this 
section, the following classes of pigeons 
are specified: 

(1) Squab. A squab is a young. Imma¬ 
ture pigeon of either sex and is extra ten¬ 
der-meated. 

(2) Pigeon. A pigeon is a mature pi¬ 
geon of either sex, with coarse skin and 
toughened flesh. 

§ 70.102 United States specifications 
for standards of quality for live poultry 
on an individual bird basis —(a) General. 
(1) The United States specifications for 
standards of quality for individual live 
birds contained in this section are appli¬ 
cable only to poultry of the kinds and 
classes set forth in § 70.101. 

(2) Birds affected by, or showing evi¬ 
dence of, any disease or other condition 
which may render them unwholesome or 
unfit for human food are not Included in 
any of the quality designations specified 
in this section. 

(3) The following factors are consid¬ 
ered in ascertaining the quality of an in¬ 
dividual bird: (i) Health and vigor; (ii) 
feathering; (111) conformation; (iv) 
fleshing; (v) fat covering; and (vi) the 
degree of freedom from defects. 


(b) Standards of quality— (1) A Qual¬ 
ity or No. 1 Quality. To be of A Quality 
or No. 1 Quality the live bird: 

(1) Is alert, has bright eyes, and is of 
good health and vigor. 

(il) Is well feathered, with feathers 
showing luster or sheen and quite thor¬ 
oughly covering all parts of the body; 
however, there may be a slight scattering 
of pinfeathers. 

(iii) Is of normal physical conforma¬ 
tion except that it may have a slightly 
curved breastbone or other slight abnor¬ 
mality in J,he shape of the breastbone 
which does not interfere with the normal 
distribution of the fle§h. The bird may 
also have a slightly curved back. There 
may be a dent in the breastbone which 
does not exceed Vs inch in depth except 
that for turkeys the depth does not 
exceed Va inch. 

(iv) Has a well developed, moderately 
broad and long breast that is well-fleshed 
throughout its entire length; and the 
thighs and back are well covered with 
flesh according to the age and sex of the 
bird. 

(v) Has the breast, back, hi£s, and pin 
bones well covered with fat, except that 
a fryer (whether chicken or turkey) and 
a young tom turkey may have only a 
moderate amount of fat covering these 
parts, and a hen, stewing chicken, or 
fowl does not have excessive abdominal 
fat. 

(vi) Is free from tears and broken 
bones; however, it may have slight 
scratches, slight skin bruises, and slight 
callouses (i. e., slightly thickened, hard¬ 
ened, and darkened areas of skin over 
the breastbone), if these conditions do 
not materially affect the appearance of 
the bird, especially the breast. It may 
also have slightly scaly shanks. 

(2) B Quality or No. 2 Quality. To be 
of B Quality or No. 2 Quality the live bird: 

(i) Is of good health and vigor. 

(ii) Is fairly well feathered (i. e., some 
feathers may be lacking on some parts 
of the body); however, there may be a 
moderate number of pinfeathers. 

(iii) Is of normal physical conforma¬ 
tion except that it may have a slightly 
crooked breastbone which does not seri¬ 
ously interfere with the normal distribu¬ 
tion of the flesh. It may also have a 
moderately crooked back and slightly 
misshapen legs and wings. 

(iv) Is fairly well fleshed in relation 
to length and depth of body, with all 
parts fairly well covered with flesh ac¬ 
cording to the age and sex of the bird. 

(v) Has sufficient coverage of fat on 
breast and legs to prevent a distinct ap¬ 
pearance of the flesh through the skin; 
however, a hen, stewing chicken, or fowl 
may have excessive abdominal fat. 

(vi) Is free from tears, broken bones, 
severe breast blisters, heavy callouses 
(i. e., thickened, hardened, and darkened 
areas of skin over the breastbone), and 
seriously scaly shanks; however, it may 
have moderate skin bruises and slight 

flppVi 

(3) C Quality or No. 3 Quality. A live 
bird that does not meet the requirements 
of B Quality or No. 2 Quality may be of 
C Quality or No. 3 Quality and such bird 
may: 

(i) Be lacking in vigor. 


No. 220-4 









6850 

(11) Have a large number of pinfeath¬ 
ers over all parts of its body and complete 
lack of plumage feathers on the back. 

(ill) Have definite deformities (in¬ 
cluding, but not being limited to, a 
crocked breastbone, hunchback, and 
slight crippling). 

(iv) Have a poorly developed, narrow 
breast and thin covering of flesh over all 
parts of its body. 

(v) Have only a small amount of fat 
in the feather tracts and is completely 
lacking in fat on back and thighs; and 

(vi) Have skin bruises, small or mod¬ 
erate flesh bruises, and severe breast 
blisters; however, it has no broken bones. 

The term “Reject” is not a standard 
of quality within the purview of this sec¬ 
tion; however, such term may be used 
with respect to an individual live bird 
to indicate that it is affected by. or shows 
evidence of. any disease or condition (in¬ 
cluding, but not being limited to, large 
flesh bruises, severe discolorations, severe 
injury, and emaciation) which may ren¬ 
der the bird unfit for human food. 

§ 70.103 United States specifications 
lor standards of grades for live poultry — 
(a) General (1) The United States 
specifications for standards of grades for 
live poultry contained in this section are 
applicable to live poultry of the kinds 
and classes set forth in § 70.101 and are 
based upon United States specifications 
for standards of quality as set forth in 
§ 70.102. 

(2) Birds affected by, or showing evi¬ 
dence of. any disease or other condition 
which may render them unwholesome or 
unfit for human food are not included in 
any of the grades specified in this section. 

(3) All terms in the United States 
specifications for standards of quality, as 
set forth in § 70.102, shall, when used in 
this section, have the same meaning as 
when used in the specifications. 

(b) Specifications for grades —(1) U.S. 
Grade A or U. S. No. 1. Any lot of live 
poultry may be designated as U. S. Grade 
A or U. S. No. 1 if at least 90 percent, by 
count, of the birds are of A Quality or 
No. 1 Quality and the remainder are of B 
Quality or No. 2 Quality. When more 
than one container comprises the lot, no 
container shall have more birds of B 
Quality or No. 2 Quality than that spec¬ 
ified in the following table: 


(When lot consists of more than 1 container] 


Grade 

Number of birds in 
container 

Maximum 
number of B 
Quality or 
No. 2 Quality 
birds 


(Less than 10. 

1 bird. 

TJ. S. Grade A 

10 to lf>, inclusive_ 

2 birds. 

or 

■ 10 to 20. inclusive_ 

3 birds. 

U. S. No. 1 

21 to 25, inclusive.... 
20 or more. 

4 birds. 

5 birds. 

(2) U. S. Grade B or U. S. 

No. 2. Any 


lot of live poultry may be designated as 
U. S. Grade B or U. S. No. 2 if at least 
90 percent, by count, of the birds are of 
B Quality or No. 2 Quality, or better, and 
the remainder are of C Quality or No. 3 
Quality. When more than one container 
comprises the lot, no container shall have 
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more birds of C Quality or No. 3 Quality 
than that specified in the following 
table: 


(When lot consists of more than 1 container] 


Grade 

Number of birds in 
container 

Maximum 
number of C 
Quality or No. 
3 Quality birds 


(Less than 10. 

1 bird. 

U. 8. Grade B 

110 to 15. inclusive_ 

2 birds. 

or 

<!f» to 30, inclusive_ 

3 birds. 

U. 8. No. 

121 to 25, inclusive_ 

4 birds. 


l20or more.... 

6 birds. 


(3) U. S. Grade C or U. S. No. 3. Any 
lot of live poultry may be designated as 
U. S. Grade C or U. S. No. 3 if it consists 
of birds of not less than C Quality or No. 
3 Quality. 

The term “No Grade” is not a grade 
within the meaning of this section. 
Such term may be applied to any lot of 
live poultry if such lot contains any 
birds of less than C .Quality or No. 3 
Quality or has not been graded in accord¬ 
ance with this section. 

§ 70,104 United States specifications 
for standards of quality for individual 
carcasses of dressed poultry and ready - 
to-cook poultry ,—(d) General (1) The 
United States specifications for stand¬ 
ards of quality contained in this section 
are applicable to individual carcasses of 
dressed poultry and of ready-to-cook 
poultry of the kinds and classes set forth 
in §70.101. 

(2) Carcasses affected by, or showing 
evidence of, disease of any condition 
which may render them unwholesome or 
unfit for food are not included in any of 
the quality designations specified in this 
section. 

(3) The quality designations specified 
in this section may not be made applica¬ 
ble to dressed poultry that is not free 
from the following conditions: Dirty 
head; bloody head; dirty carcass; bloody 
carcass; dirty vent; dirty feet; fan 
feathers on the wing tips; garter feathers 
around the hock joints; neck feathers; 
and, if the crop is not removed, feed in 
the crop. 

(4) The A Quality designation may 
not be made applicable to any poultry 
carcass if the poultry was wet picked Jn 
such a manner that the skin has been 
damaged by extended immersion in, or 
high temperature of, the water which 
resulted in immediate discoloration or 
may result in later objectionable dis¬ 
coloration. 

(5) The following factors are consid¬ 
ered in ascertaining, pursuant, to this 
section, the quality of an individual car¬ 
cass: (i) Conformation; (ii) fleshing; 

(iii) fat covering; (iv) the degree of 
freedom from pinfeathers and vestigial 
feathers (i. e., hair or down, as the case 
may be); (v) the degree of freedom from 
tears, cuts (including, but not being lim¬ 
ited to, any cut for the removal of the 
crop), disjointed bones, and broken 
bones; (vi) the degree of freedom from 
discolorations of the skin and of the 
flesh and of blemishes and bruises of the 
skin and flesh; and (vii) the degree of 
freedom from freezer burn. 


(6) In addition to the respective re¬ 
quirements specified in this section for 
A Quality, B Quality, and C Quality, the 
intensity, aggregate area involved, and 
locations of all (i) discolorations 
(whether or not caused by dressing op¬ 
erations), (ii) bruises, (iii) pinfeathers, 
and (iv) freezer burn, as such combina¬ 
tion of defects detracts from the general 
appearance of the carcass, will also be 
considered in determining the particu¬ 
lar quality of an individual carcass. 

(b) Standards of quality —(1) A Qual¬ 
ity. To be of A Quality the carcass: 

(i) Is of normal physical conforma¬ 
tion except that it may have a slightly 
curved breastbone or other slight abnor¬ 
mality in the shape of the breastbone 
which does not interfere with the normal 
distribution of the flesh. The carcass 
may also have a very slightly curved 
back. There may be a dent in the breast¬ 
bone which does not exceed */a inch In 
depth except that for turkeys the depth 
does not exceed inch. 

(ii) Has a well-developed, moderately 
broad and long breast, well-fleshed 
throughout its entire length, with the 
flesh carrying sufficiently well up to the 
crest of the breastbone so that the 
breastbone is not prominent; and, witn 
respect to young tom turkeys, there may 
be a slight thickening and slight pouchi- 
ness of the skin on the forepart of the 
breast. The legs are well covered with 
flesh. 

(iii) Has the breast, back, hips, and 
pin bones well covered with fat except 
that chicken broilers or fryers, turkey 
fryers, and young tarn turkeys may have 
only a moderate amount of fat covering 
these parts, but a hen, stewing chicken, 
or fowl does not have excessive abdomi¬ 
nal fat. 

(iv) Is practically free from pin¬ 
feathers, especially on the breast, and 
from vestigial feathers (i. e., hair or 
down, as the case may be) if the carcass 
is dressed poultry. If the carcass is 
ready-to-cook poultry, it is free from 
protruding pinfeathers, practically free 
from nonprotruding pinfeathers, espe¬ 
cially on the breast, and free from vestig¬ 
ial feathers. 

(v) Is free from skin tears and cuts 
on the breast and legs; however, else¬ 
where on the carcass there may be tears 
and cuts (exclusive of the cuts usually 
made to remove the neck and viscera in 
the production of eviscerated poultry) 
the aggregate length of which does not 
exceed 1& inches except that, with re¬ 
spect to any turkey carcass or goose car¬ 
cass. such aggregate length does not 
exceed 3 inches. There are no sew r n 
tears or cuts. The carcass has no dis¬ 
jointed bones or broken bones except 
that it may have one disjointed bone In 
either a leg or wing but only if there is 
no evidence of a related bruise or blood 
clot; and, if the carcass is of a chicken 
broiler or fryer, it may have one non- 
protruding broken bone in a wing in 
addition to such disjointed bone but only 
if there is no evidence of a related bruise 
or blood clot. The wing tips may have 
been removed. 
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(vi) Is free from bruises and discolor¬ 
ations of the flesh on the breast and 
legs; however, elsewhere on the carcass 
there may be bruises and discolorations 
of the flesh showing not more than a 
slightly reddened color the aggregate 
area of which does not exceed the area 
of a circle % inch in diameter, except 
that, with respect to any turkey or goose 
carcass, such aggregate area does not 
exceed the area of a circle 1 inch in diam¬ 
eter. The carcass is free from skin 
bruises, on the breast and legs, the ag¬ 
gregate area of which exceeds the area 
of a circle *4 inch in diameter, and from 
skin bruises, elsewhere on the carcass, 
the aggregate area of which exceeds the 
area of a circle % inch in diameter. 
With respect to any turkey or goose car¬ 
cass, such aggregate area on the breast 
and legs does not exceed the area of a 
circle % inch in diameter; and elsewhere 
on the carcass such aggregate area does 
not exceed the area of a circle 1*4 inches 
in diameter. Notwithstanding the fore¬ 
going, the total aggregate area, on the 
breast and legs, of all sifch flesh bruises, 
skin bruises, and all other discolorations 
and blemishes of the skin, is not in excess 
of the area of a circle 1 inch in diameter; 
and elsewhere on the carcass such total 
aggregate area is not in excess of the 
area of a circle 1*4 inches in diameter. 
Furthermore, with respect to any turkey 
or goose carcass, such total aggregate 
area on the breast and legs is not in 
excess of the area of a circle 2 inches in 
diameter; and elsewhere on the carcass 
such total aggregate area is not in excess 
of the area of a circle 3 inches in diam¬ 
eter. The skin may show only slight 
reddening in the feather follicles on the 
neck, near the head, and on the wings 
because of improper bleeding. 

(vii) Shows only slight freezer burn, 
or evidence thereof (i. e.. a few pock¬ 
marks, or evidence thereof, none of which 
exceeds the area of a circle *4 inch in 
diameter). 

(2) B Quality . To be of B Quality the 
carcass: 

(i) Is of at least practically normal 
physical conformation except that it may 
have a dented, curved, and slightly 
crooked breastbone which does not seri¬ 
ously interfere with the normal distri¬ 
bution of the flesh. The carcass may 
also have a moderately crooked back or 
misshapen legs or misshapen wings. 

(il) Is sufficiently well-fleshed on the 
breast and legs so as to prevent a thin 
appearance and a prominent breastbone; 
however, a young tom turkey may have 
a pouchy, thick, and somewhat flabby 
skin on the forepart of the breast. 

(iii) Has a sufficient coverage of fat 
on the breast and legs to prevent a dis¬ 
tinct appearance of the flesh through the 
skin. 

(iv) Has not more than a slight scat¬ 
tering of pinfeathers over the entire car¬ 
cass with only relatively few on the 
breast and is free from vestigial feath¬ 
ers (i. e., hair or down, as the case may 
be) if the carcass is dressed poultry. If 
the carcass is ready-to-cook poultry, it 
is free from protruding pinfeathers and 
vestigial feathers but may have not more 
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than a few scattered, nonprotruding pin¬ 
feathers. 

(v) Is free from tears and cuts, on the 
breast and legs, the aggregate length of 
which exceeds 1*4 inches; however, else¬ 
where on the carcass there may be tears 
and cuts (exclusive of the cuts usually 
made to remove the neck and viscera in 
the production of eviscerated poultry), 
the aggregate length of which does not 
exceed 3 inches except that, with respect 
to any turkey or goose carcass, such 
aggregate lengths do not exceed 3 inches 
on the breast and legs and 6 inches else¬ 
where on the carcass. There are no 
sewn tears or cuts. The carcass may 
have not more than a total of 2 dis¬ 
jointed bones in either the legs or wings, 
or both, but only if there is no evidence 
of a related bruise or blood clot, and. in 
addition, 1 broken bone in a leg or wing, 
but only if it is non protruding and does 
not show an excessive related bruise or 
blood clot. The wing tips may have been 
removed. 

(vi) Is free from bruises and discolor¬ 
ations, of the flesh on the breast and legs, 
showing not more than a slightly dark¬ 
ened color and which in the aggregate is 
in excess of the area of a circle *4 inch 
in diameter; however, elsewhere on the 
carcass there may be bruises and discol¬ 
orations of the flesh the aggregate area of 
which does not exceed the area of a circle 
1*4 inches in diameter, except that, with 
respect to any turkey or goose carcass, 
such aggregate area on the breast and 
legs does not exceed the area of a circle 
1 inch in diameter, and, elsewhere on the 
carcass, it does not exceed the area of a 
circle 3 inches in diameter. The carcass 
is free from skin bruises, on the breast 
and legs, the aggregate area of which ex¬ 
ceeds the area of a circle % inch in diam¬ 
eter. and from skin bruises, elsewhere on 
the carcass, the aggregate area of which 
exceeds the area of a circle 1*4 inches 
in diameter. With respect to any tur¬ 
key or goose carcass, such aggregate 
area on the breast and legs does not ex¬ 
ceed the area of a circle 1*4 inches in 
diameter, and, elsewhere on the carcass, 
such aggregate area does not exceed the 
area of a circle 3 inches in diameter. 
Notwithstanding the foregoing, the total 
aggregate area on the breast and legs of 
all such flesh bruises, skin bruises, and all 
other discolorations„and blemishes of the 
skin is not in excess of the area of a circle 
1*4 inches in diameter; and elsewhere on 
the carcass such totaf aggregate area is 
not in excess of the area of a circle 3 
inches in diameter. Furthermore, with 
respect to any turkey or goose carcass, 
such total aggregate area on the breast 
and legs is not in excess of the area of a 
circle 3 inches in diameter; and elsewhere 
on the carcass such total aggregate area 
is not in excess of the area of a circle 
6 inches in diameter. The skin may show 
not more than moderate reddening in 
the feather follicles on the neck, near the 
head, and on the wings because of im¬ 
proper bleeding. 

(vii) Shows no more than moderate 
freezer bum, or evidence thereof, on any 
part of the carcass and no dried area in 
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excess of the area of a circle *4 inch in 
diameter. 

(3) C Quality . A carcass that does 
not meet the requirements of B Quality 
may be of C Quality and such carcass 
may: 

(1) Be of abnormal physical confor¬ 
mation (i. e., possesses serious abnormal 
physical conditions, including, but not 
being limited to, a crooked back and 
crooked breastbone) if it is fairly well 
fleshed. 

(ii) Be poorly fleshed and a young tom 
turkey may have a thick, coarse skin and 
extended breast that is pouchy or flabby. 

(iii > Be lacking in fat covering, over 
all parts of the carcass. 

(iv) Have numerous pinfeathers and 
vestigial feathers (i. e., hair or down, as 
the case may be) scattered over the en¬ 
tire carcass if the carcass is dressed poul¬ 
try; if ready-to-cook poultry, the carcass 
is free from protruding pinfeathers and 
vestigial feathers, but may have nonpro¬ 
truding pinfeathers that do not seriously 
detract from the appearance of the car¬ 
cass. 

(v) Have torn skin, disjointed bones, 
and broken bones but only if there is no 
evidence of a related severe bruise or 
blood clot. Wing tips may have been 
removed. 

(vi) Have numerous and large discol¬ 
ored areas or blemishes of the skin which 
may be accompanied by some reddening 
and darkening of the flesh beneath, if 
such discolored areas and blemishes do 
not render any part of the carcass unfit 
for food. 

(vii) Show more than moderate freez¬ 
er burn or evidence thereof (including, 
but not being limited to, numerous pock¬ 
marks or large dried areas) on any part 
of the carcass. 

§ 70.1Q5 United States specifications 
for sta?idards of grades for dressed poul¬ 
try and ready-to-cook poultry—(a) 
General . (1) The United States specifi¬ 
cations for standards of grades for 
dressed poultry and ready-to-cook poul¬ 
try are applicable to dressed poultry and 
ready-to-cook poultry of the kinds and 
classes as set forth in § 70.101 when in¬ 
dividual carcasses are not separately 
identified and are based upon the United 
States specifications for standards of 
quality set forth in § 70.104 except the 
provisions in paragraph (a) (3) thereof. 

(2) When any lot of dressed poultry 
is graded on the basis of an examination 
of each carcass in a representative sam¬ 
ple thereof, any carcass that would be of 
A Quality if it did not possess any of the 
following conditions shall, for the pur¬ 
pose of this section, be considered as 
being of B Quality; dirty or bloody head 
or carcass, dirty feet or vent, fan feath¬ 
ers or neck feathers or garter feathers, 
or feed in the crop. Any carcass that 
would be of B Quality or C Quality if it 
did not possess any of the foregoing con¬ 
ditions shall, for the purpose of this sec¬ 
tion. be considered as being of C Quality. 

(3) All terms In the United States 
specifications for standards for quality 
set forth in § 70.104 shall, when used in 
this section, have the same meaning as 
when used in the specifications. 
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RULES AND REGULATIONS 
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Dressed Poultry —Continued 


TABLE IV—RBADY-TO-COOK POULTRY-continued 



Weight range per carcass 

Kinds and classes 

Minimum 

Maximum 


None.... 

2 jtounds 8 ounces. 


Over 2 pounds 8 ounces...- 

3 jtounds 8 ounces. 

4 jtounds 8 ounces. 


Over 3 pointds 8 ounces. 


Over 4 pounds 8 ounces. 

8 jtounds 8 ounces. 
None. 


Over 5 jtounds 8 ounces... 


/None __ 

4 pounds, 
fi jtounds. 

8 jtounds. 

10 jtounds. 

12 jtounds. 


Over 4 pounds......... 


Over 0 pounds..... 


Over 8 pounds.. 

Turkeys and geese (all classes). 

Over 10 pounds..... 


14 jtounds. 

10 jtounds. 

18 jtouuds. 


Over 14 pounds..__ 


Over 10 pounds.... 


Over 18 pounds.....___ 

20 jtouuds. 


,Over 20 jimuids.-.. 

None. 


None ...... 

3 jtounds. 

Ducks (all classes). 

Over 3 pounds .. .. __ 

3 jtounds 8 ounces. 

4 jtounds. 

None. 

Over 3 pounds 8 ounces 


Over 4 jtounds.. 


(None... 

12 ounces. 


Over 12 ounces.. _ 

I jtound. 

1 |tound 4 ounces. 

Guineas (all classes) 

Over l pound.. 


Over 1 jtound 4 ounces_...___ 

1 jtound 8 ounces. 
None. 


Over 1 jtound Bounces___ 


None.... 

0 ounces. 

Pigeons (all classes)—.. 

Over 6 ounces... 

10 ounces. 


14 ounces. 

None. 


Over 14 ounces.... 




Subpart C— United States Standards for 

Domestic Rabbits and Edible Products 

Thereof 

§ 70.200 United States specifications 
for clusses of ready-to-cook domestic 
rabbits. For the purpose of this section, 
the classes of ready-to-cook domestic 
rabbits are young domestic rabbits and 
mature or old domestic rabbits. The 
flesh of a young domestic rabbit is soft- 
meated and fine-grained, and of bright 
color. The flesh of a mature or old do¬ 
mestic rabbit is coarse-grained; the mus¬ 
cle fiber is darker in color and tougher 
than that of a young domestic rabbit; 
and the fat may be more creamy in color 
than that of a young domestic rabbit. 

(a) Young domestic rabbits — (1) 
Broiler. A broiler is a yourg domestic 
rabbit weighing at least % of a pound but 
not more than 1V 2 pounds. 

(2) Fryer. A fryer is a young domestic 
rabbit weighing not less than 1V 2 pounds 
but not more than 3 pounds. 

(3) Roaster. A roaster is a young do¬ 
mestic rabbit weighing more than 3 
pounds. 

(b) Mature or old doinestic rabbits. 
A mature or old domestic rabbit may be 
of any weight. 

5 70.201 United States specifications 
for standards of quality for individual 
ready-to-cook domestic rabbits — (a) 
General. Carcasses affected by, or show¬ 
ing evidence of. disease or any condition 
which may render them unwholesome or 
unfit for food are not included in any of 
the quality designations specified in this 
section. 

(b) Standards of quality —(1) A Qual¬ 
ity. To be of A Quality the carcass: 

(i) Is short, thick, well-rounded, and 
full-fleshed. 

(ii) Has a broad back, broad hips, and 
broad deep-fleshed shoulders, and firm 
muscle texture. 

(iii) Has well-developed strips of fat 
extending from the neck part way down 
the back, and some exterior fat well dis¬ 


tributed dver loins, shoulders, and back, 
and a plentiful amount of interior fat 
in the crotch and over the inner walls 
of the carcass, the kidneys being prac¬ 
tically surrounded by thick layers of firm 
white fat. 

(iv) Shows no evidence of coagulated 
blood in the veins and is free from any 
evidence of reddening of the flesh due to 
blood in the connective tissues. 

(v) Is free from all foreign material 
(including, but not being limited to, hair, 
dirt, and bone particles) and from 
crushed bones caused by removing the 
head or the feet. 

<vi) Is free from broken bones, flesh 
bruises, defects, and deformities. 

(2) B Quality. To be of B Quality 
the carcass: 

(i) Is short, thick, fairly well rounded, 
and fairly well fleshed. 

(ii) Has a fairly broad back, fairly 
broad hips, and fairly broad and deep- 
fleshed shoulders, and fairly firm muscle 
texture. 

(iii) Has fairly well-developed strips 
of fat extending from the neck part way 
down the back and some evidence of fat 
fairly well distributed over loins and 
shoulders; has interior fat that is fairly 
plentiful in the crotch and over the inner 
walls of the carcass; and has a consid¬ 
erable quantity of interior fat around the 
kidneys. 

(iv) Shows no evidence of coagulated 
blood in the veins and is free from any 
evidence of reddening of the flesh due to 
blood in the connective tissues. 

(v) Is free from all foreign material 
(including, but not being limited to, hair, 
dirt, and bone particles) and from 
crushed bones caused by removing the 
head or the feet. 

(vi) Is free from broken bones and 
practically free from bruises, defects, 
and deformities. 

(3) C Quality . A carcass that does 
nbt meet the requirements of B Quality 
may be of C Quality and such carcass: 


(1) May be long, rangy, and fairly well 
fleshed. 

(ii) May have thin, narrow back and 
hips, and soft flabby muscle texture. 

(iii) May show very little evidence of 
exterior fat. 

(iv) May show very slight evidence of 
reddening of the flesh due to blood in 
the connective tissues. 

(v) Is free from all foreign material 
(including, but not being limited to, hair, 
dirt, and bone particles) and from 
crushed bones caused by removing the 
head or the feet. 

(vi> May have moderate bruises of the 
flesh, moderate defects, and moderate 
deformities; have not more than one 
broken bone; and may have a small por¬ 
tion of the carcass removed because of 
serious bruises. 

Effective time; supersedure; revoca¬ 
tion —(a) Effective time. The rules and 
United States specifications contained in 
Part 70 shall become effective January 
1. 195° 

(b) Supersedure. (1) At the effec¬ 
tive time hereof, the aforesaid rules shall 
supersede the provisions in Part 54 (7 
CFR, Part 54). Part 56 (7 CFR, Part 
56 >. and the following sections, or por¬ 
tions thereof, of Part 55 (7 CFR. Part 
55). insofar as they are applicable to 
poultry, domestic rabbits, and edible 
products thereof: (i) §55.2 (m), (ii) 
§ 55.46 Poultry and domestic rabbit grad¬ 
ing fees, and (iii) § 55.63 When drawn or 
eviscerated poultry or domestic rabbits 
may be graded. 

(2) At the effective time hereof, the 
aforesaid United States specifications 
shall supersede the following tentative 
standards: 

(i) Tentative United States Standards 
for Classes and Grades for Live Poultry, 
effective July 15, 1944; 

(ii) Tentative United States Stand¬ 
ards for Classes and Grades for Dressed 
Chickens, effective July 7, 1943; 

(iii) Tentative United States Stand¬ 
ards for Classes and Grades for Evis¬ 
cerated, Federally Inspected Chickens, 
effective July 1, 1944; 

(iv) Tentative United States Stand¬ 
ards for Classes and Grades for Dressed 
Turkeys, effective November 6,1942; 

(v) Tentative United States Standards 
for Classes and Grades for Eviscerated, 
Federally Inspected Turkeys, effective 
November 20. 1944: 

(vi) Tentative United States Stand¬ 
ards for Grades for Dressed Ducks, 
Geese. Guineas, and Squabs, effective 
January 19. 1943; and 

(vii) Tentative United States Stand¬ 
ards for Classes and Grades for Dressed 
Domestic Rabbits, effective April 1932. 

(c) Revocation. Part 54 and Part 56 
of this title shall be revoked at the time 
of supersedure. 

Done at Washington, D. C., this 9th 
day of November 1949. 

[seal] Charles F. Br annan, 
Secretary of Agriculture. 

[F. R. Doc. 49-9180; Filed, Nov. 14. 1949; 

8:51 a. m.J 
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TITLE 17—COMMODITY AND 
SECURITIES EXCHANGES 

Chapter li—Securities and Exchange 
Commission 

Part 240— Rules and Regulations 

Under Securities Exchange Act of 

1934 

REPORTS OF ISSUERS OF LISTED SECURITIES 

The Securities and Exchange Commis¬ 
sion, acting pursuant to authority con¬ 
ferred upon it by the Securities Exchange 
Act of 1934, as amended, particularly sec¬ 
tions 13 and 23 (a) thereof, hereby 
amends § 240.13a-13 (Rule X-13A-13) to 
read as‘ hereinafter set forth. Such 
amendment is made necessary by the 
adoption of the new Form 9-K (17 CFR 

249.309) and the current revision of 
Forms 10 (17 CFR 249.210), 10-K (17 
CFR 249.310) and 8 (17 CFR 249.308). 

§ 240.13a-13 Quarterly reports of 
other companies. <a) Every issuer 
which has securities listed and registered 
on a national securities exchange and 
which is required to file annual reports 
on Form 10-K (17 CFR 249.310) or U-5K 
(17 CFR 249.350) or to file a report on 
one of such forms as part II of Form 
16-K (17 CFR 249.316). shall file a quar¬ 
terly report on Form 9-K (17 CFR 

249.309) for each fiscal quarter ending 
after the close of the latest fiscal year for 
which financial statements were filed in 
the Issuer’s application for registration. 

(b) Such reports shall be filed not 
more than 45 days after the end of the 
fiscal quarter for which they are filed. 
However, the report for any fiscal quarter 
ending prior to the date on which securi¬ 
ties of the issuer first became effectively 
registered on a national securities ex¬ 
change may be filed not more than 45 
days after the effective date of such 
registration. 

(c) This section shall not apply to any 
Insurance company, investment com¬ 
pany, common carrier, public utility 
company or any company primarily en¬ 
gaged in the production and sale of a 
seasonal single-crop agricultural com¬ 
modity. 

(Secs. 13 and 23 (a), 48 Stat. 894. 901; 15 
U. S. C. 78m, 78o) 

The Commission finds that the above- 
mentioned amendment of § 240.13a-13 
(Rule X-13A-13) is formal in character 
and that notice and procedure in ac¬ 
cordance with section 4 of the Adminis¬ 
trative Procedure Act with respect to 
such amendment is not necessary. 

In view of the fact that certain issuers 
may wish to use the new Form 9-K or 
one of the revised forms immediately, 
the foregoing action shall become effec¬ 
tive November 2. 1949: Provided , That 
any application or report filed prior to 
January 1. 1950, may be on the appropri¬ 
ate form as in effect immediately prior 
to the effectiveness of the foregoing 
action. 

By the Commission. 

Tseal] Orval L. DuBois, 

Secretary. 

November 2, 1949. 

IF. R. Doc. 49-9197; Filed, Nov. 14, 1949; 

8:53 a. m.j 


RULES AND REGULATIONS 

Part 240— Rules and Regulations Under 

Securities Exchange Act of 1934 

REPORTS OF REGISTRANTS UNDER SECURITIES 
ACT OF 1933 

The Securities and Exchange Commis¬ 
sion, acting pursuant to authority con¬ 
ferred upon it by the Securities Exchange 
Act of 1934, as amended, particularly 
sections 15 <d> and 23 (a) thereof, hereby 
amends § 240.15d-13 (Rule X-15D-13) 
to read as hereinafter set forth. Such 
amendment is made necessary by the 
adoption of the new form 9-K (17 CFR 

249.309) and the current revision of 
Forms 10 (17 CFR 249.210), 10-K (17 
CFR 249.310) and 8 (17 CFR 249.308). 

§ 240.15d-13 Quarterly reports of 
other companies. (a) Every issuer 
which is required to file a nnual reports 
on Form 10-K (17 CFR 249.310) or 
U-5MD (17 CFR 249.450) shall file a 
quarterly report on Form 9-K (17 CFR 

249.309) for each fiscal quarter ending 
after the close of the latest fiscal year 
for which financial statements were in¬ 
cluded in the issuer’s registration state¬ 
ment. 

(b) Such reports shall be filed not 
more than 45 days after the end of the 
fiscal quarter for which they are filed. 
However, the report for any quarter end¬ 
ing prior to the effective date of the 
registration statement may. unless the 
issuer was subject to this rule prior to 
such date, be filed not more than 45 days 
after the effective date of the registra¬ 
tion statement. 

(c) This section does not apply to for¬ 
eign governments or political subdivi¬ 
sions thereof, foreign private issuers 
other than Canadian, Cuban, Mexican 
or Philippine issuers; issuers of Ameri¬ 
can certificates against foreign issues; 
or to any insurance company, investment 
company, common carrier, public utility 
company or any company primarily en¬ 
gaged in the production and sale of a 
seasonal single-crop agricultural com¬ 
modity. 

(Secs. 15 (d), 49 Stat. 1379, sec. 23 (a), 
48 Stat. 901; 15 U. S. C. 78o, 78w> 

The Commission finds that the above- 
mentioned amendment of § 240.15d-13 
(Rule X-15D-13) is formal in character 
and that notice and procedure in accord¬ 
ance with section 4 of the Administrative 
Procedure Act with respect to such 
amendment is not necessary. 

In view of the fact that certain Issuers 
may wish to use the new Form 9-K (17 
CFR 249.309) or one of the revised forms 
immediately, the foregoing action shall 
become effective November 2, 1949: Pro¬ 
vided , That .any application or report 
filed prior to January 1, 1950, may be on 
the appropriate form as in effect im¬ 
mediately prior to the effectiveness of 
the foregoing action. 

By the Commission. 

[seal] Orval L. DuBois, 

Secretary. 

November 2, 1949. 

IF. R. Doc. 49-9198; Filed, Nov. 14, 1949; 

8:63 a. m.j 


Part 249— Forms, Securities Exchange 
Act of 1934 

REVISION OF FORM FOR APPLICATION FOR REG¬ 
ISTRATION OF SECURITIES ON A NATIONAL 

SECURITIES EXCHANGE 

On March 15, 1949, the Securities and 
Exchange Commission published notice 
that the Commission had under consid¬ 
eration a proposal for the revision of 
Form 10 (17 CFR 249.210) under the Se¬ 
curities Exchange Act of 1934. All com¬ 
ments and suggestions received in regard 
to the proposed form have been duly con¬ 
sidered and the Commission has made 
certain changes therein as a result of 
such comments and suggestions. The 
Commission finds it necessary and appro¬ 
priate in the public interest and for the 
protection of investors and necessary to 
carry out its functions under the act, to 
adopt the said revised form. 

The Commission, acting pursuant to 
the above-mentioned act. particularly 
sections 12 and 23 (a) thereof, hereby 
revises Form 10 (17 CFR 249.210) to read 
as set forth in copies thereof marked 
“Revised November 2, 1949”. The pur¬ 
pose of such action is to provide a form 
for registration under the Securities Ex¬ 
change Act of 1934 of securities of issuers 
for which no other form is prescribed. 

In view of the fact that certain issuers 
may wish to use the revised form imme¬ 
diately, the foregoing action shall become 
effective November 2, 1949: Provided . 
That any application or report filed prior 
to January 1.1950, may be on the appro¬ 
priate form as in effect immediately prior 
to the effectiveness of the foregoing 
action. 

(Secs. 12, 23 (a), 48 Stat. 892, 901; 15 
U. S. C. 78f, 78w) 

By the Commission. 

[seal] Orval L. DuBois, 

Secretary. 

November 2, 1949. 

[F. R. Doc. 49-9150; Filed, Nov. 14. 1949; 

8:52 a. m.j 


Part 249— Forms, Securities Exchange 
Act of 1934 

ADOPTION OF FORM FOR QUARTERLY REPORTS 

On March 15, 1949, the Securities and 
Exchange Commission published notice 
that the Commission had under consid¬ 
eration a prop osal for the adoption of 
Form 9-K (17 CFR 249.309) under the 
Securities Exchange Act of 1934. All 
comments and suggestions received in 
regard to the proposed form have been 
duly considered and the Commission has 
made certain changes therein as a result 
of such comments and suggestions. The 
Commission finds it necessary and appro¬ 
priate in the public interest and for the 
protection of investors and necessary to 
carry out its functions under the act, to 
adopt the said form. 

The Commission, acting pursuant to 
authority conferred upon it by the above- 
mentioned act, particularly sections 13. 
15 (d) and 23 (a) thereof, hereby adopts 
Form 9-K (17 CFR 249.309). The pur¬ 
pose of such action is to provide a form 
for the quarterly reports required by 
§ 240.13a-13 (Rule X-13A-13) and § 240.- 
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15d-13 (Rule X-15D-13) of the general 
rules and regulations under the act. 

In view of the fact that certain issuers 
may wish to use the new form immedi¬ 
ately. the foregoing action shall become 
effective November 2, 1949; Provided, 
That any application or report filed prior 
to January 1.1950. may be on the appro¬ 
priate form as in effect immediately prior 
to the effectiveness of the foregoing ac¬ 
tion. 

(Secs. 13. 23 (a). 48 Stat. 894, 901, sec. 
15 (d). 49 Stat. 1379; 15 U. S. C. 78m, 78o, 
78 w) 

By the Commission. 

[seal! Orval L. DuBois, 

Secretary. 

November 2. 1949. 

(P. R. Doc. 49-9193; Filed. Nov. 14, 1949; 
8:52 a. m.j 


Part 249— Forms, securities Exchange 
Act of 1934 

REVISION OF FCRM FOR ANNUAL REPORTS 

On March 15. 1949 the Securities and 
Exchange Commission published notice 
that the Commission had under consid¬ 
eration a proposal for the revision of 
Form 10-K (17 CFR 249.310) under the 
Securities Exchange Act of 1934. All 
comments and suggestions received in re¬ 
gard to the proposed form have been 
duly considered and the Commission has 
made certain changes therein as a result 
of such comments and suggestions. The 
Commission finds it necessary and ap¬ 
propriate in the public interest and for 
the protection of investors and necessary 
to carry out its functions under the act, 
to adopt the said revised form. 

The Commission, acting pursuant to 
the above-mentioned act. particularly 
sections 13. 15 (d) and 23 (a) thereof, 
hereby revises Form 10-K (17 CFR 
249.310) to read as set forth in copies 
thereof marked “Revised November 2, 
1949”. The purpose of such action is to 
provide a form for annual reports filed 
pursuant to section 13 or 15 (d) of the act 
for which no other form is prescribed. 

In view of the fact that certain issuers 
may wish to use the revised form imme¬ 
diately, the foregoing action shall become 
effective November 2, 1949: Provided, 
That any application or report filed prior 
to January 1, 1950, may be on the appro¬ 
priate form as in effect immediately 
prior to the effectiveness of the foregoing 
action. 

(Secs. 13. 23 (a). 48 Stat. 894. 901. sec. 
15 (d). 49 Stat. 1379; 15 U. S. C. 78m, 
78o, 78w) 

By the Commission. 

(seal] Orval L. DuBois, 

Secretary. 

November 2, 1949. 

jF. R. Doc. 49-9194; Filed. Nov. 14, 1949; 

8:53 a. m.l 


Part 249— Forms, Securities Exchange 
Act of 1934 

revision of form for current reports 

On March 15, 1949, the Securities and 
Exchange Commission published notice 


that the Commission had under consid¬ 
eration a proposal for the revision of 
Form 8-K (17 CFR 249.308) under the 
Securities Exchange Act of 1934. All 
comments and suggestions received in 
regard to the proposed form have been 
duly considered and the Commission has 
made certain changes therein as a result 
of such comments and suggestions. The 
Commission finds it necessary and ap¬ 
propriate in the public interest and for 
the protection of investors and necessary 
to carry out its functions under the act. 
to adopt the said revised form. 

The Commission, acting pursuant to 
the above-mentioned act, particularly 
sections 13, 15 (d) and 23 (a) thereof, 
hereby revises Form 8-K (17 CFR 
249.308) to read as set forth in copies 
thereof marked “Revised November 2. 
1949”. The purpose of such action is to 
provide a form for current reports under 
section 13 or 15 (d) of the act filed pur¬ 
suant to § 240.13a-ll (Rule X-13 A-ll) 
or $ 240.J5d-ll (Rule X-15D-11) of the 
general rules and regulations under the 
act. 

In view of the fact that certain issuers 
may wish to use the revised form im¬ 
mediately. the foregoing action shall 
become effective November 2, 1949: Pro¬ 
vided. That any application or report 
filed prior to January 1, 1950, may be on 
the appropriate form as in effect imme¬ 
diately prior to the effectiveness of the 
foregoing action. 

(Secs. 13. 23 (a). 48 Stat. 894. 901, sec. 
15 (d). 49 Stat. 1379; 15 U. S. C. 78m, 
78o, 78w) 

By the Commission. 

[seal] Orval L. DuBois, 

Secretary. 

November 2, 1949. 

IF. R. Doc. 49-9196; Filed, Nov. 14. 1949; 

8:53 a. m.J 


Part 249— Forms. Securities Exchange 
Act of 1934 

RESCISSION OF CERTAIN FORMS UNDER 
SECURITIES EXCHANGE ACT OF 1934 

The Commission, acting pursuant to 
the above-mentioned act, particularly 
sections 12, 13, 15 (d) and 23 (a) there¬ 
of. hereby rescinds Form 7 (17 CFR 
249.207), Form 11 (17 CFR 249.211), 
Form 13 (17 CFR 249.213), Form 15 (17 
CFR 249.215), Form 17 (17 CFR 249.217). 
Form 22 (17 CFR 249.222). Form 23 (17 
CFR 249.223). Form 24 (17 CFR 249.224). 
Form 11-K (17 CFR 249.311). Form 13-K 
(17 CFR 249.313), Form 24-K (17 CFR 
249.324), Form 1-MD (17 CFR 249.401). 
These forms are rescinded because they 
have been superseded by the new and 
revised forms hereinabove referred to. 

(Secs. 12,13, 23 (a). 48 Stat. 892, 894. 901, 
sec. 15 (d), 49 Stat. 1379; 15 U. S. C. 78/, 
78m, 78o, 78w) 

By the Commission. 

[seal] Orval L. DuBois, 

Secretary. 

November 2, 1949. 

IF. R. Doc. 49-9195; Filed. Nov. 14. 1949; 
8:53 a. m.J 


TITLE 19—CUSTOMS DUTIES 

Chapter I—Bureau of Customs, 
Department of the Treasury 

IT. D. 52341) 

Part 2—Measurement of Vessels 

TONNAGES OF CERTAIN SMALL VESSELS HAVING 

MECHANICALLY REFRIGERATED HOLDS 

Effective December 15, 1949, § 2.48 (c). 
Customs Regulations of 1943 (19 CFR 
2.48 (c)), as amended by T. D. 52036. is 
further amended by deleting the period 
at the end and by adding the following; 
“unless it has a mechanically refrigerated 
hold or holds.” 

Notice of the proposed issuance of the 
foregoing amendment was published in 
the Federal Register on October 14, 1949 
(14 F. R. 6266), pursuant to section 4 of 
the Administrative Procedure Act (5 
U. S. C. 1003). The basis of the amend¬ 
ment is section 4153 of the Revised 
Statutes, as amended (46 U. S. C. 77), 
and its purpose is to establish a proce¬ 
dure for equitable determination of the 
gross and net tonnages of certain small 
vessels having mechanically refrigerated 
holds, commensurate with the unique 
design of those vessels. 

(R. S. 161, 4153, as amended, secs. 2. 3, 
23 Stat. 118, 119, as amended, sec. 4. 28 
Stat. 743, as amended; 5 U. S. C. 22, 46 
U. S. C. 2, 3. 77, 79) 

[seal] Frank Dow, 

Commissioner of Customs. 

Approved: November 8,1949. 

John S. Graham, 

Actirig Secretary of the Treasury. 

IF. R. Doc. 49 9176: Filed, Nov. 14, 1949; 

8:50 a. m.j 


IT. D. 52340] 

Part 4—Vessels in Foreign and Domestic 
Trades 

PAKISTAN; SPECIAL TONNAGE TAX AND 
LIGHT MONEY 

Effective September 10, 1949, § 4 22, 
Customs Regulations of 1943 (19 CFR 
4.22), as amended, is further amended 
by the insertion of “Pakistan” immedi¬ 
ately after “Norway” and preceding 
“Palestine” in the list of nations at the 
end of that section. 

(R. S. 161, 251, secs. 2. 3, 23 Stat. 118, 119, 
as amended, sec. 624, 46 Stat. 759; 5 
U. S. C. 22, 19 U. S. C. 66, 1624, 46 U. S. C. 
2, 3. Interpret or apply R. S. 4219, 4225. 
as amended; 46 U S. C. 121, 128) 

[seal] Frank Dow, 

Commissioner of Customs. 

Approved: November 8, 1940. 

John S. Graham, 

Acting Secretary of the Treasury. 

IF. R. Doc. 49-9175; Filed. Nov. 14. 1919; 
8:50 a. m.j 
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[T. D. 523421 
Part 22— Drawback 

ALLOWANCE OF DRAWBACK ON AIRCRAFT 

Section 22.7 (c), Customs Regulations 
of 1943 (19 CFR 22.7 (c)). as amended by 
T. Ds. 51215 and 52037 (10 F. R. 3902, 13 
F. R. 5235), is hereby further amended 
by substituting “313 (a), (b), or (g)” for 
“313 (a)” and by inserting a comma after 
“or at the port nearest the point from 
which”. 

Section 22.16 <f ), Customs Regulations 
of 1943 (19 CFR 22.16 (f)>, as amended 
by T. D. 52037 (13 F. R. 5235), is hereby 
further amended by changing the com¬ 
ma after the word “ownership” in the 
first sentence to a period and by substi¬ 
tuting for the remainder thereof a sen¬ 
tence reading as follows: “In the case of 
a vessel, except a warship, there shall 
also be filed a certificate of clearance for 
the foreign port, if the vessel is cleared 
from a port other than that at which 
the entry is filed, and a certified copy of 
the registry certificate or, in lieu thereof, 
a certificate of the consul of the foreign 
nation to which the vessel belongs, show¬ 
ing that the said vessel has been docu¬ 
mented under the flag of that country.” 

(Sec. 624, 46 Stat. 759. 19 U. S. C. 1624. 
Interpret or apply sec. 313. 46 Stat. 693. 
as amended; 19 U. S. C. 1313) 

[seal! Frank Dow. 

Co7nmissio7ier oj Customs. 

Approved: November 8, 1949. 

John S. Graham. 

Acting Secretary of the Treasury. 

[F. R. Doc. 49-9177; Filed, Nov. 14, 1949; 

8:50 a. m.] 


TITLE 21—FOOD AND DRUGS 

Chapter I—Food and Drug Adminis¬ 
tration, Federal Security Agency 

Part 141— Tests and Methods of Assay 
for Antibiotic and Antibiotic-Con¬ 
taining Drugs 

Part 146—Certification of Batches of 
Antibiotic and Antibiotic-Containing 
Drugs 

penicillin-bacitracin ointment 

By virtue of the authority vested in the 
Federal Security Administrator by the 
provisions of section 507 of the Federal 
Food, Drug, and Cosmetic Act (52 Stat. 
1040, 1055, as amended by 59 Stat. 463, 
61 Stat. 11. and Public Law 164, 81st 
Cong.; 21 U. S. C. 357), the regulations 
for tests and methods of assay for anti¬ 
biotic and antibiotic-containing drugs 
<21 CFR 141.1 et seq.; 14 F. R. 5003) and 
certification of batches of antibiotic and 
antibiotic-containing drugs (21 CFR 
146.1 et seq.; 14 F. R. 1519, 5009, 5896) 
are amended as indicated below: 

1. Part 141 is amended by adding the 
following new section: 

§ 141.37 Penicillin-bacitracin oint¬ 
ment —(a) Potency —(1) Penicillin 0071- 
tent. Proceed as directed in § 141.8 (a), 
except the last sentence of that para¬ 
graph. Its content of penicillin is satis¬ 
factory if it contains not less than 85% 


of the number of units It Is represented 
to contain. 

(2) Bacitracin conterit. Proceed as di¬ 
rected in § 141.402 (a), except that suf¬ 
ficient penicillinase is added to the 
sample under test to completely inacti¬ 
vate the penicillin present. Its content of 
bacitracin is satisfactory If it contains 
not less than 85% of the number of 
units it is represented to contain. 

(b) Moisture. Proceed as directed in 
§ 141.8 (b). 

(c) Microorganism count. Proceed as 
directed in § 141.202 (c), except that suf¬ 
ficient penicillinase is added to the sam¬ 
ple under test to completely inactivate 
the penicillin present. 

2. Part 146 is amended by adding the 
following new section: 

§ 146.56 Penicillvi-bacitracin oint¬ 
ment. (a) Penicillin-bacitracin oint¬ 
ment conforms to all requirements pre¬ 
scribed by 5 146.26 for penicillin ointment 
and is subject to all procedures pre¬ 
scribed by § 146.26 for penicillin oint¬ 
ment, except that: 

(1) It contains not less than 2,000 units 
of penicillin per gram; 

(2) It contains not less than 500 units 
of bacitracin per gram; 

(3) In lieu of the directions prescribed 
for penicillin ointment by § 146.26 (c) 
(1) (ii) each package shall bear on the 
outside wrapper or container and the im¬ 
mediate container the number of units 
of penicillin per gram and the number 
of units of bacitracin per gram; 

(4) In addition to complying with the 
requirements of § 146.26 (d) a person who 
requests certification of a batch of peni¬ 
cillin-bacitracin ointment shall submit 
with his request a statement showing the 
batch mark and (unless it was previ¬ 
ously submitted) the results and date 
of the latest tests and assays of the baci¬ 
tracin used in making the batch for po¬ 
tency, toxicity, moisture, and pH. He 
shall also submit in connection with his 
request a sample consisting of not less 
than six packages of penicillin-bacitracin 
ointment and (unless it was previously 
submitted) a sample consisting of six 
packages containing approximately equal 
portions of not less than 0.5 gm. each of 
the bacitracin used in making the batch, 
packaged in accordance with the re¬ 
quirements of § 146.401 (b). 

(b) The fee for the services rendered 
with respect to each immediate container 
in the sample of bacitracin submitted in 
accordance with the requirements pre¬ 
scribed therefor by this section shall be 
$4.00. 

This order, which provides tests and 
methods of assay and for certification of 
penicillin-bacitracin ointment, shall be¬ 
come effective upon publication in the 
Federal Register, since both the public 
and the affected industries will benefit 
by the earliest effective date, and I so 
find. 

Notice and public procedure are not 
necessary prerequisites to the promulga¬ 
tion of this order and would be contrary 
to public interest, and I so find, since it 
was drawn in collaboration with inter¬ 
ested members of the affected industries 
and since it would be against public in¬ 
terest to delay the marketing of peni¬ 
cillin-bacitracin ointment. 


(Sec. 701 (a). 52 Stat. 1055; 21 U. S. C. 
371 (a). Interpret or apply sec. 507, 69 
Stat. 463, as amended; 21 U. S. C. and 
Sup., 357) 

Dated: November 8, 1949. 

[seal] Oscar R. Ewing, 

Administrator. 

| F. R. Doc. 49-9164; Filed, Nov. 14. 1949; 
8:48 a. m.] 

TITLE 38—PENSIONS, BONUSES, 
AND VETERANS’ RELIEF 

Chapter I—Veterans’ Administration 

Part 6—United States Government Life 
Insurance 

MISCELLANEOUS AMENDMENTS 

Sections 6.20, 6.21, 6.22 and 6.23 are 
amended to read as follows: 

§ 6.20 Deduction of insurance premi¬ 
ums from compensation, retirement pay 
or pension. The insured under a United 
States Government life insurance policy, 
or under yearly renewable term insur¬ 
ance, which is not lapsed, may authorize 
the monthly deduction of premiums from 
disability compensation, death compen¬ 
sation, retirement pay, disability pen¬ 
sion, or death pension that may be due 
and payable to him under any laws ad¬ 
ministered by the Veterans* Administra¬ 
tion, In accordance with the following 
provisions: 

(a) The authorization must be in writ¬ 
ing oVer the signature of the insured, or 
his legal representative, and whenever 
practicable on such forms as may be pre¬ 
scribed by the Veterans’ Administration. 
If insured is incompetent and has no 
legal representative and has a wife to 
whom benefits are being paid pursuant to 
sections 2 or r3, Public Law 144, 78£h 
Congress, and § 14.201 (a) of this chap¬ 
ter, she may authorize payment of 
insurance premiums through the deduc¬ 
tion system. If insured is incompetent 
and has no legal representative and an 
institutional award has been made in 
his behalf, the authorization may be exe¬ 
cuted by the manager of the field station 
In which the insured is hospitalized or 
receiving domiciliary care, and in appro¬ 
priate cases by the chief officers of State 
hospitals or other institutions to whom 
similar awards may have been approved. 

(b) The monthly disability compen¬ 
sation, death compensation, retirement 
pay. disability pension, or death pension 
so due and payable must be equal to, or 
in excess of. the amount of the insurance 
premium figured on a monthly basis. 

(c) The authorization may be can¬ 
celed by the insured at any time by notice 
in writing to the Veterans’ Administra¬ 
tion. Such cancellation will be effective 
on the first day of the month follow¬ 
ing the month in which it is received by 
the Veterans’ Administration. 

(d) If the benefits payable to the in¬ 
sured are apportioned under the regula¬ 
tions of the Veterans* Administration 
now in effect or hereafter issued, the de¬ 
duction authorized by the insured shall 
be from that portion awarded to the 
insured under such regulations. 

§ 6.21 Authorization for deduction of 
Oisurance premiums from compensation, 
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retirement pay , or pension . The author¬ 
ization for deductions from disability 
compensation, death compensation, re¬ 
tirement pay, disability pension, or death 
pension to be acceptable for the pay¬ 
ment of insurance premiums, must be 
executed and mailed or otherwise de¬ 
livered to the Veterans* Administration 
while the insurance is not lapsed. Such 
an authorization will be effective against 
the benefit payment for the month in 
which it is mailed or otherwise delivered 
to the Veterans’ Administration, unless 
the insured elects to have the authoriza¬ 
tion become effective against the bene¬ 
fit payment for a succeeding month. 
However, the deduction made from the 
benefit payment for the month in which 
the authorization becomes effective shall 
be for the insurance premium due in the 
succeeding calendar month. When pre¬ 
mium deductions are authorized in 
accordance with the provisions of Veter¬ 
ans’ Administration regulations, the 
Veterans’ Administration will make 
monthly deductions from the benefit pay¬ 
ment due and payable to the insured, 
of an amount sufficient to pay the 
monthly insurance premium. Such de¬ 
ductions will continue so long as the 
benefit payment due and payable to the 
insured is sufficient to pay the monthly 
insurance premium, or until the author¬ 
ization is revoked by the veteran or 
otherwise terminated. 

§ 6.22 Premiums to be deducted from 
compensation, retirement pay, or pen¬ 
sion, treated as paid, for purpose of 
preventing lapse. When premium de¬ 
ductions are authorized by the insured 
under United States Government life in¬ 
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surance or under yearly renewable term 
insurance, in accordance with the pro¬ 
visions of Veterans’ Administration 
regulations, the insurance premiums will 
be treated as paid for the purpose of pre¬ 
venting lapse of the insurance, although 
such deduction is not in fact made, if 
upon the due date of the premium there 
is due and payable to the insured an 
amount of disability compensation, 
death compensation, retirement pay. dis¬ 
ability pension, or death pension suffi¬ 
cient to provide the payment. Any pre¬ 
mium authorized to be deducted from 
disability compensation, death compen¬ 
sation, retirement pay, disability pen¬ 
sion, or death pension due and payable 
to the insured and not actually paid, 
shall be deducted from any amount 
of current disability compensation, death 
compensation, retirement pay. disability 
pension, or death pension that may be¬ 
come due and payable to the insured. 
The amounts so deducted for premiums 
shall be deposited and covered into the 
Treasury to the credit of the military and 
naval insurance appropriation or the 
United States Government life insurance 
fund, as may be proper. 

§ 6.23 Termination of the authoriza¬ 
tion to deduct insurance premiums from 
compensation, retirement pay, or pen¬ 
sion. Deduction of insurance premiums 
on United States Government life insur¬ 
ance or yearly renewable term insurance 
shall cease and the authorization shall 
terminate if the disability compensation, 
death compensation, retirement pay, 
disability pension, or death pension be¬ 
comes insufficient to provide the pre¬ 
mium, or if disability compensation. 


death compensation, retirement pay. dis¬ 
ability pension, or death pension is no 
longer due and payable to the insured. 
If authorization was executed by the 
manager of a Veterans* Administration 
hospital or home or chief officer of a state 
hospital or other institution to make de¬ 
ductions from an institutional award, the 
authorization will cease and terminate 
at the termination of the institutional 
award, and if subsequent premiums are 
to be paid by deduction from monthly 
benefit payments, another authorization 
must be executed by the insured or his 
legal representative or his wife. (See 
§6.20 (a).) The insurance shall lapse 
after the termination or cancelation of 
the authorization to deduct premiums 
from disability compensation, death 
compensation, retirement pay, disability 
pension, or death pension, unless the 
premium be otherwise paid within the 
grace period. The insured will be noti¬ 
fied, by letter directed to his last address 
of record, of the termination of the au¬ 
thorization to deduct premiums; but the 
failure to give such notice or the failure 
to receive such notice, shall not prevent 
lapse of the insurance. 

(Sec. 5, 43 Stat. 608, as amended, sec. 2, 
46 Stat. 1016, sec. 7, 48 Stat. 9; 38 U. S. C. 
11a, 426, 707. Interpret or apply secs. 
300, 301, 43 Stat. 624, as amended; 38 
U. S. C. 511, 512) 

This regulation effective November 15. 
1949. 

Tseal! O. W. Clarke, 

Deputy Administrator . 

[P. R. Doc. 49-9153; Piled, Nov. 14, 1949; 

8:46 a. m.l 
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DEPARTMENT OF AGRICULTURE 

Production and Marketing 
Administration 

[ 7 CFR, Part 729 ] 

Peanuts , 

NOTICE OF PROPOSED PROCLAMATION WITH 
RESPECT TO 1960 NATIONAL MARKETING 
QUOTA, APPORTIONMENT OF NATIONAL 
ACREAGE ALLOTMENT AND ESTABLISHMENT 
OF FARM ACREAGE ALLOTMENTS FOR 1950 
CROP 

Pursuant to Title III of the Agricul¬ 
tural Adjustment Act of 1938, as amend¬ 
ed (7 U. S. C. 1301-1393 and Sups.), the 
Secretary of Agriculture is required by 
section 358 (a) thereof to proclaim, be¬ 
tween July 1 and December 1 of each 
calendar year, the amount of the na¬ 
tional marketing quota for peanuts for 
the crop produced in the next succeed¬ 
ing calendar year. The amount of such 
quota is the total quantity of peanuts 
which will make available for marketing 
a supply of peanuts from the crop with 
respect to which the quota is proclaimed 
equal to the average quantity of peanuts 
harvested for nuts during the five years 
Immediately preceding the year in 
which such quota is proclaimed, adjusted 
No. 220-6 


for current trends and prospective de¬ 
mand conditions. Section 358 (a) of the 
act further provides that the national 
marketing quota for peanuts shall be 
converted to a national acreage allotment 
by dividing such quota by the normal 
yield per acre of peanuts for the United 
States determined by the Secretary on 
the basis of the average yield per acre 
of peanuts In the five years preceding the 
year in which the quota is proclaimed, 
with such adjustments as may be found 
necessary to correct for trends in yields 
and for abnormal conditions of produc¬ 
tion affecting yields. In the absence of 
significant trends or abnormalities in 
conditions of production affecting yields, 
it is expected that little, if any, adjust¬ 
ment of the five-year actual yield will 
be considered necessary. The actual 
five-year, 1944-1948, national average 
yield of peanuts is 665 pounds per acre. 

Pursuant to section 358 (c) of the act, 
as amended by Public Law 272, 81st Con¬ 
gress. the Secretary is required to 
apportion the national peanut acreage 
allotment, among the several peanut- 
producing States on the basis of the 
average acreage of peanuts harvested 
for nuts in the State in the five years 
preceding the year in which the national 
allotment is determined, with adjust¬ 


ments for trends, abnormal conditions of 
production, and the State peanut acre¬ 
age allotment for the crop immediately 
preceding the crop for which the national 
acreage allotment is established. The 
act further provides, however, that the 
allotment established for any State shall 
be not less than (1) the allotment estab¬ 
lished for such State for the crop pro¬ 
duced in the calendar year 1941, or (2) 
60 percent of the acreage of peanuts har¬ 
vested for nuts In the calendar year 1948. 
whichever is larger. The total of the 
acreages which would be allotted to the 
States on the basis of the above mini¬ 
mum provisions is approximately 2,100,- 
000. It Is not anticipated that the 
marketing quota to be announced for 
the crop of peanuts produced in the 
calendar year 1950, if converted into a 
national acreage allotment, would exceed 
the 2,100,000 acres required to be allotted 
to States under Public Law 272, 81st 
Congress. 

There is no specific provision in the 
act for establishing peanut acreage allot¬ 
ments for farms on which peanuts will be 
produced in 1950 for the first time since 
1946, except for provisions in Public Law 
12, 79th Congress, relating to farms on 
which peanuts were not produced In 1947 
because of service in the Armed Forces 
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of the United States on the part of the 
farm owner or operator. It is known, 
however, that there will be veterans and 
others who because of serving in the 
armed forces or for other reasons were 
prevented from growing peanuts during 
the period 1947-49. It is therefore an¬ 
ticipated that a small percentage, prob¬ 
ably not In excess of one percent, of the 
allotment for each State will be made 
available for new farms within the State 
for 1950. For 1949, of 1 percent 
(0.8%) of the national allotment was 
made available for new farms. 

In addition to the foregoing proclama¬ 
tion and determination to be made with 
respect to the 1950 crop of peanuts, the 
Secretary has under consideration the 
formulation of regulations governing the 
apportionment of the State acreage al¬ 
lotment among farms pursuant to section 
358 (d) of the act and the establishment 
of allotments for farms on which peanuts 
will be produced in 1950 for the first time 
since 1946. Section 358 <d) states that 
the Secretary shall provide for appor¬ 
tionment of the State acreage allotment 
for any State through local committees 
among farms on which peanuts were 
grown in any of the three years immedi¬ 
ately preceding the year for which such 
allotment is determined, such apportion¬ 
ment to be made on the basis of the till¬ 
able acreage available for the production 
of peanuts and the past acreage of pea- 
nut% on the farm, taking into considera¬ 
tion the peanut acreage allotments 
established for the farm under previous 
agricultural adjustment and conserva¬ 
tion programs. The proposed regula¬ 
tions and procedures with respect to 
acreage allotments for the 1950 crop of 
peanuts will be substantially the same 
as the regulations and procedures with 
respect to acreage allotments for the 1949 
crop of peanuts except that the follow¬ 
ing differences are under consideration. 

(1) Eliminating peanut-growing ex¬ 
perience as a condition of eligibility for 
a new farm allotment in 1950. The clos¬ 
ing date for filing for a new farm allot¬ 
ment to be established by the State 
committee in each State, but in no event 
Is the date to be prior to February 1. All 
other conditions of eligibility for new 
farm allotments would be the same as 
in 1949. 

(2) Establishing a 1950 indicated farm 
allotment for each eligible farm, based on 
the 1949 farm allotment adjusted upward 
or downward by the local committees to 
reflect changes in tillable acreage avail¬ 
able for the production of peanuts and 
the past acreage of peanuts on the farm, 
in such a manner and under such condi¬ 
tions as would result in fair and equitable 
indicated allotments for similar farms. 
The indicated farm allotments for all 
farms in the county would be factored 
downward to come within the county al¬ 
lotment. 

In a referendum held on December 9, 
1947, 87.7 percent of the 105,089 peanut 
growers voting favored marketing quotas 
for the 1948, 1949, and 1950 crops of 
peanuts. 

Prior to proclaiming the national mar¬ 
keting quota, apportioning the national 
acreage allotment, and issuing the regu¬ 
lations providing for the establishment 
of farm acreage allotments and farm 
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marketing quotas, consideration will be 
given to any data, views, and recommen¬ 
dations relating thereto which are sub¬ 
mitted in writing to the Director, Fats 
and Oils Branch, Production and Mar¬ 
keting Administration, U. S. Department 
of Agriculture. Washington 25, D. C. All 
written submissions must be postmarked 
not later than 10 days after publication 
of this notice in the Federal Register. 

Issued at Washington, D. C., this 8th 
day of November 1949. 

[seal] Frank K. Woolley, 

AcWig Administrator . 

|F. R. Doc. 49-9148; Filed, Nov. 14, 1949; 
8:45 a. m.l 


[ 7 CFR, Part 992 1 

Irish Potatoes Grown in Washington 

NOTICE OF PROPOSED BUDGET AND RATE OF 
ASSESSMENT 

Notice is hereby given that the Secre¬ 
tary of Agriculture is considering the ap¬ 
proval of the budget of expenses and 
rate of assessment hereinafter set forth, 
which were recommended by the State 
of Washington Potato Committee, estab¬ 
lished pursuant to Marketing Agreement 
No. 113 and Order No. 92 (14 F. R. 5860), 
regulating the handling of Irish potatoes 
grown in the State of Washington, ef¬ 
fective under the Agricultural Market¬ 
ing Agreement Act of 1937, as amended 
(48 Stat. 31, as amended; 7 U. S. C. 601 
et seq.). 

Consideration will be given to any data, 
views, or arguments, pertaining thereto 
which are filed in triplicate with the Di¬ 
rector, Fruit and Vegetable Branch, Pro¬ 
duction and Marketing Administration, 
United States Department of Agriculture, 
Washington 25, D. C., not later than 15 
days following publication of this notice* 
in the Federal Register. The proposals 
are as follows; 

§ 992.201 Budget of expenses and rate 
of assessment . (1) The expenses neces¬ 
sary to be incurred by the State of Wash¬ 
ington Potato Committee, established 
pursuant to Marketing Agreement No. 
113 and Order No. 92. to enable such com¬ 
mittee to carry out its functions, pursu¬ 
ant to provisions of the aforesaid mar¬ 
keting agreement and order, during the 
•fiscal year ending May 31. 1950, will 
amount to $6,250; 

(2) The rate of assessment to be paid 
by each handler who first ships potatoes 
shall be one-half cent per hundredweight 
of potatoes handled by him as the first 
handler thereof during said fiscal year; 
and 

(3) Terms used in this section shall 
have the same meaning as when used in 
Marketing Agreement No. 113 and Order 
No. 92. 

(48 Stat. 31, as amended; 7 U. S. C. 601 
et seq.) 

Done at Washington, D. C., this 9th 
day of November 1949. 

[SEAL ] C. F. Kunkel. 

Acting Director, Fruit and Veg¬ 
etable Branch, Production and 
Marketing Administration. 

IF. R. Doc. 49-0159; Filed, Nov. 14, 1949| 
8:47 a. m.J 


CIVIL AERONAUTICS BOARD 

[ 14 CFR, Part 29 ] 

Airline Transport Pilots 

WAIVER OF PHYSICAL REQUIREMENTS 

Pursuant to authority delegated by the 
Civil Aeronautics Board to the Bureau 
of Safety Regulation, notice is hereby 
given that the Bureau will propose to 
the Board an amendment of Part 29 of 
the Civil Air Regulations as hereinafter 
set forth. 

Interested persons may participate in 
the making of the proposed rules by sub¬ 
mitting such data, views, or arguments 
as they may desire. Communications 
should be submitted to the Civil Aero¬ 
nautics Board, attention Bureau of 
Safety Regulation, Washington 25, D. C. 
All communications received within 15 
days from the date of this publication 
will be considered by the Board before 
taking further action on the proposed 
rules. 

Part 29 currently provides that an air¬ 
man certificate should be issued to an 
applicant other than an applicant for 
the original issuance of an airline trans¬ 
port pilot certificate who does not meet 
the appropriate physical standards if his 
aeronautical experience, ability, and 
Judgment compensate for his physical 
deficiency and he meets all other re¬ 
quirements for the issuance of such cer¬ 
tificate. It also requires that the airman 
certificate issued under such circum¬ 
stances shall state that the applicant 
does not meet the physical requirements 
but that his physical deficiencies were 
found to be compensated for by his 
demonstrated aeronautical experience, 
ability, and judgment. 

One of the purposes of this amendment 
is to provide for the original issuance of 
airline transport pilot certificates to ap¬ 
plicants who do not meet the appropriate 
physical standards for the issuance of 
such certificates but who meet all other 
certificate requirements, and whose air¬ 
man operational experience, ability, and 
Judgment compensate for their physical 
deficiency. 

In this connection it should be noted 
that under curent regulations an airline 
transport pilot could acquire a physical 
disability after the original Issuance of 
his airline transport pilot rating, and, if 
he Is able to compensate for such defi¬ 
ciency, be eligible to continue to exercise 
the privilege of such rating. However, 
had such an individual acquired this 
same deficiency prior to the original issu¬ 
ance of the rating, he would not, under 
current regulations, be able to obtain it. 
We do not at this time believe that there 
is any sound reason for this distinction. 

The proposed amendment 1s necessary 
at this time for the following reason. 
Part 42. as revised, requires that all pilots 
serving as pilots in command of large 
aircraft in Irregular air carrier operations 
shall, after December 31. 1949, possess 
valid airline transport pilot ratings. 
Prior to such revision pilots operating 
under Part 42 were required to hold only 
a commercial rating which may be ob¬ 
tained even though an applicant is un¬ 
able to meet all of the prescribed physical 
standards for the issuance of such rating. 
We have been advised that several pilots, 
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employed for considerable periods of time 
as pilots in command of large aircraft 
operated by irregular air carriers, are un¬ 
able to meet the requirements for the 
original issuance of airline transport 
pilot certificates. Under current regu¬ 
lations t£ese pilots would not be able 
to continue in their employment, even 
though it may be shown that they can 
competently and safely perform their 
duties. It is believed that there are a 
number of pilots whose operational ex¬ 
perience, ability, and judgment justify 
the issuance of airline transport ratings 
even though they may not fully meet the 
physical standards for the original issu¬ 
ance of an airline transport pilot certifi¬ 
cate. The proposed amendment will 
enable such pilots to obtain an airline 
transport pilot certificate. 

Another purpose of this amendment 
is to clarify the meaning of the phrase 
“aeronautical experience” as currently 
used in § 29.5. That phrase has been 
interpreted as having the same connota¬ 
tion when used in that section as when 
used in the airman certification parts of 
the Civil Air Regulations, that is, to 
mean merely the specified total number 


DEPARTMENT OF THE TREASURY 

Office of the Secretary 

Two Percent Treasury Bonds of 1950-52 

NOTICE OF CALL FOR REDEMPTION 

1. Public notice is hereby given that all 
outstanding 2 percent Treasury Bonds of 
1950-52, dated October 19, 1942. due 
March 15, 1952, are hereby called for re¬ 
demption on March 15, 1950, on which 
date interest on such bonds will cease. 

2. Holders of these bonds may, in ad¬ 
vance of the redemption date, be offered 
the privilege of exchanging all or any 
part of their called bonds for other in¬ 
terest-bearing obligations of the United 
States, in which event public notice will 
hereafter be given and an official circular 
governing the exchange offering will be 
issued. 

3. Full information regarding the 
presentation and surrender of the bonds 
for cash redemption under this call will 
be found in Department Circular No. 666, 
dated July 21, 1941. 

John W. Snyder, 
Secretary of the Treasury . 

November 14, 1949. 

[P. R. Doc. 49-9178; Filed, Nov. 14, 1949; 

8:50 a. m.J 


DEPARTMENT OF THE INTERIOR 

Bureau of Land Management 

Alaska 

SMALL TRACT CLASSIFICATION NO. 15 

November 2. 1949. 

Pursuant to the authority delegated to 
me by the Director, Bureau of Land Man¬ 


FEDERAL REGISTER 

of flying hours or years of experience re¬ 
quired to obtain an airman certificate. 
However, such phrase, for the purposes 
of § 29.5, should be interpreted as includ¬ 
ing an evaluation and finding by the 
Administrator of the quality of the appli¬ 
cant’s past performance as an airman 
to determine whether he is competent to 
perform safely the duties of the airman 
certificate applied for notwithstanding 
his physical deficiency. Accordingly, it 
is proposed to substitute the phrase “op¬ 
erational record as an airman” in lieu 
of “aeronautical experience.” 

We are also proposing to delete the re¬ 
quirement that the airman certificate 
issued to a pilot not meeting the pre¬ 
scribed physical standards shall be en¬ 
dorsed as currently prescribed. We have 
been advised by the Administrator of 
Civil Aeronautics that in his opinion such 
an endorsement is unnecessary to insure 
that holders of airman certificates per¬ 
form safely the duties authorized by such 
certificates and therefore this require¬ 
ment imposes an unnecessary adminis¬ 
trative burden upon his staff. We 
concur in the Administrator’s opinion in 
this regard. 
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It is therefore proposed to amend 
§ 29.5 to read as follows: 

§ 29.5 Waiver of physical standards. 
An airman certificate shall be Issued to 
an applicant who does not meet the ap¬ 
propriate physical standards if the Ad¬ 
ministrator finds that the applicant’s 
operational record, ability, and judgment 
as an airman compensate for his physical 
deficiency and he meets all other require¬ 
ments for the issuance of said certificate. 
Such certificate may be limited as to type 
of operation, type of aircraft, or period 
of reexamination. 

This amendment is proposed under the 
authority of Title VI of the Civil Aero¬ 
nautics Act of 1938, as amended. 

(Secs. 205 (a>. 601-610, 52 Stat. 984, 
1007-1012; 49 U. S. C. 425 (a). 551-560) 

Dated on November 8. 1949, at Wash¬ 
ington. D. C. 

By the Bureau of Safety Regulation. 

IsealI John M. Chamberlain. 

Director. 

|F. R. Doc. 49-9162; Filed. Nov. 14. 1949; 
8:47 a. m.J 
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agement by Order No. 319, dated July 19. 
1948, (43 CFR 50.451 (b) (3). 13 F. R. 
4278), I hereby classify, as hereinafter 
indicated, under the Small Tract Act of 
June 1, 1938 (52 Stat. 609, 43 U. S. C. 
sec. 682 (a)), as amended, the following 
described public lands in the Fairbanks, 
Alaska land district, embracing approxi¬ 
mately 160 acres: 

Fob Leasing and Sale 

For home and cabin sites. 

T. 1 S., R. 1 W., Fairbanks Meridian 

Sec. 19: SEViNE^. 

Sec. 20: EViNWVi, SWftNWft. 

2. The lands are located approximately 
three miles southwest of the town of 
Fairbanks, and located within a half mile 
of secondary roads, so that they can be 
made accessible with minimum road con¬ 
struction! The lands lie in the Tanaqa 
River Valley and are generally smooth 
and level. Adequate water supply for 
domestic use can be obtained from wells, 
and sewage disposal may be made by the 
use of cesspools. It is expected that elec¬ 
tric service will be made available in the 
area before the end of 1949, by the con¬ 
struction of power distribution lines by 
the Rural Electrification Administration. 
Churches, school and marketing facilities 
are available at Fairbanks. The climate 
Is of the extreme pontinental type of in¬ 
terior Alaska, cold and long winters, but 
the snowfall is not excessive. The sum¬ 
mers are short and warm, but the days 
are long and twilight is continuous dur¬ 
ing the short nights. 

3. Pursuant to 8 257.9 of the Code of 
Federal Regulations (43 CFR, Part 257), 
a preference right to a lease is accorded 
to those applicants whose applications 
(a) were regularly filed, under the regu¬ 


lations issued pursuant to the act, prior 
to this classification, and (b) are of the 
type of site for which the lands subject 
thereunder have been classified. As to 
such applications, this order shall be¬ 
come effective upon the date which it is 
signed. 

4. As to the lands not covered by the 
applications referred to in paragraph 3, 
this order shall not become effective to 
permit the leasing of such land under 
the Small Tract Act of June 1.1938. cited 
above, until 10:00 a. m. on November 22, 
1949. At that time such land shall, sub¬ 
ject to valid existing rights and the pro¬ 
visions of existing withdrawals, become 
subject to application, petition, location, 
or selection, as follows: 

(a) Ninety-day period for other pref¬ 
erence-right filings . For a period of 90 
days from 10:00 a. m. on November 22. 

1949, to close of business on February 20, 

1950, inclusive, to (1) application under 
the Small Tract Act of June 1, 1938, by 
qualified veterans of World War II. for 
whose service recognition is granted by 
the act of September 27, 1944 (58 Stat. 
747. 43 U. S. C. secs. 279, 282). as 
amended, and by other qualified persons 
entitled to credit for service under the 
said act, subject to the requirements of 
applicable law, and (2) application un¬ 
der any applicable public law, based on 
prior existing valid settlement and pref¬ 
erence rights conferred by existing laws 
or equitable claims subject to allowance 
and confirmation. Application by such 
veterans and by other persons entitled 
to credit for service shall be subject to 
claims of the classes described in subdi¬ 
vision (2). 

(b> Advance period for simultaneous 
preference-right filings. All applications 
by such veterans and persons claiming 
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NOTICES 


preference rights superior to those of 
such veterans filed on November 2, 1949, 
or thereafter, up to and including 10:00 
a. m. on November 22, 1949, shall be 
treated as simultaneously filed. 

(c) Date for iionpreference-right fil¬ 
ings authorized by the public land laws. 
Commencing at 10:00 a. m. on February 
21. 1950, any of the land remaining un¬ 
appropriated shall become subject to ap¬ 
plication under the Small Tract Act by 
the public generally. 

<d) Advance period for simultaneous 
nonpreference-right filings. Applica¬ 
tions under the Small Tract Act by the 
general public filed on February 1, 1950, 
or thereafter, up to and including 10:00 
a. m. on February 21. 1950, shall be 
treated as simultaneously filed. 

5. A veteran shall accompany his ap¬ 
plication with a complete photostatic, or 
other copy (both sides) of his certificate 
of honorable discharge, or of an official 
document of his branch of service which 
shows clearly his honorable discharge 
as defined in § 181.36 of Title 43 of the 
Code of Federal Regulations, or consti¬ 
tutes evidence of other facts upon which 
the claim for preference is based and 
which shows clearly the period of service. 
Other persons claiming credit for service 
of veterans must furnish like proof in 
support of their claim. Persons assert¬ 
ing preference rights, through settlement 
or otherwise, and those having equitable 
claim, shall accompany their applica¬ 
tions by duly corroborated statements in 
support thereof, setting forth in detail 
all facts relevant to their claims. 

6. All applications referred to in para¬ 
graphs 3 and 4, which shall be filed in 
the district land office at Fairbanks, 
Alaska shall be acted upon in accordance 
with the regulations contained in § 295.8 
of Title 43 of the Code of Federal Regu¬ 
lations to the extent that such regula¬ 
tions are applicable. Applications under 
the Small Tract Act of June 1, 1938. shall 
be governed by the regulations contained 
in Part 257 of Title 43 of the Code of 
Federal Regulations. 

7. Lessees under the Small Tract Act 
of June 1. 1938, will be required, within 
a reasonable time after execution of the 
lease, to construct upon the leased land, 
to the satisfaction of the appropriate 
officer of the Bureau of Land Manage¬ 
ment authorized to sign the lease, im¬ 
provements which, in the circumstances, 
are presentable, substantial and appro¬ 
priate for the use for which the lease is 
issued. Leases will be for a period of not 
more than five years, at an annual rental 
of $5.00 for home and cabin sites, pay¬ 
able in advance for the entire lease 
period. Leases will contain an option to 
purchase the tract at or after the ex¬ 
piration of one year from the date the 
lease is issued, provided the terms and 
conditions of the lease have been met. 

8. All of the land will be leased in 
tracts of approximately five acres, in 
accordance with the classification maps 
on file in the District Land Office, Fair¬ 
banks. Alaska. The tracts where pos¬ 
sible are riiade to conform in description 
to the rectangular system of survey, be¬ 
ing approximately 330 by 660 feet, in 
compact units. 


9. The leases will be made subject to 
rights-of-way for road purposes and 
publft utilities of 33 feet in the width, on 
each side of the tracts contiguous to the 
section and/or quarter section lines, or 
as shown on the classification maps on 
file in the District Land Office, Fairbanks, 
Alaska. Such rights-of-way may be 
utilized by the Federal Government, or 
the State or Territory, county or munic¬ 
ipality, or by any agency thereof. The 
rights-of-way may, in the discretion of 
the authorized officer of the Bureau of 
Land Management, be definitely located 
prior to the Issuance of the patent. If 
not so located, they may be subject to 
location after patent is issued. 

10. All inquiries relating to these lands 
shall be addressed to the Manager, Dis¬ 
trict Land Office, Fairbanks, Alaska. 

Lowell M. Puckett, 
Regional Administrator. 

jP. R. Doc. 49-9158; Piled, Nov. 14. 1949; 

8:46 a. m.) 


Alaska 

SHORE SPACE RESTORATION NO. 436 AND 
SMALL TRACT CLASSIFICATION NO. 16 

November 2, 1949. 

By virtue of the authority contained 
in the act of June 5, 1920 (41 Stat. 1059; 
48 U. S. C. 372). and Departmental Order 
No. 2325 of May 24, 1947 (43 CFR 4.275 
(56), 12 F. R. 3566), and pursuant to the 
authority delegated to me by the Direc¬ 
tor. Bureau of Land Management, by 
Order No. 319, of July 19, 1948 (42 CFR, 
50.451 (a) (56), (b) (3), 13 F. R. 4278), 
it is ordered as follows: 

Subject to valid existing rights, the 80- 
rod shore space reserve created under 
the act of May 14, 1898 (30 Stat. 409), as 
amended by the act of March 2, 1903 (32 
Stat. 1028; 48 U. S. C. 371), is hereby 
revoked as to the public lands herein¬ 
after described in the Fairbanks, Alaska, 
land district, which are hereby classified 
as chiefly valuable for lease and sale 
under the Small Tract Act of June 1, 
1938 (52 Stat. 609; 43 U. S. C. 682a), as 
amended, for home and cabin sites; 

Fairbanks Area 

T. 1 S., R. 1 W., Fairbanks Meridian 

Sec. 7: Lots 3 and 6. 

T. 1 S., R. 2 W., Fairbanks Meridian 

Sec. 13: Lots 4 and 6. 

Sec. 14: Lots 3, 4, and 5. 

Sec. 23: Lot 5. 

The area described contains 277.49 
acres. 

The lands are located from three to 
five miles from the town of Fairbanks 
and located on or within one-half mile 
of secondary roads so that they may be 
made accessible by minimum road con¬ 
struction. The lands lie in the Tanana 
River Valley and are generally level. 
Adequate water for domestic purposes 
can be obtained from wells, and sewage 
disposal may be made by the use of cess¬ 
pools. It is reported that electric service 
will be made available to the area be¬ 
fore the end of 1949, by the construc¬ 
tion of electric transmission lines by the 
Rural Electrification Administration. 
Churches, school and marketing facilities 


are available at Fairbanks. The climate 
is of the extreme continental type of in¬ 
terior Alaska, cold and long winters, but 
the snowfall is not excessive. The sum¬ 
mers are short and warm, but the days 
are long and twilight is continuous dur¬ 
ing the short nights. . 

This order shall not become effective 
to change the status of such lands or to 
permit the leasing thereof under the 
Small Tract Act of June 1, 1938, cited 
above, until 10:00 a. m. on November 22, 
1949. At that time the lands shall, sub¬ 
ject to valid existing rights, become sub¬ 
ject to application, petition, location or 
selection, as follows: 

(a) Ninety-day period for preference- 
right filings. For . a period of 90 days 
from 10:00 a. m. on November 22. 1949, 
to close of business on February 20, 1950, 
inclusive, to (1) application under the 
Small Tract Act of June 1, 1938, by quali¬ 
fied veterans of World War II, for whose 
service recognition is granted by the act 
of September 27. 1944 (58 Stat. 747, 43 
U. S. C. secs. 279, 282). as amended, and 
by other qualified persons entitled to 
credit for service under the said act, 
subject to the requirements of applicable 
law, and (2) application under any ap¬ 
plicable public law. based on prior exist¬ 
ing valid settlement and preference 
rights conferred by existing laws or 
equitable claims subject to allowance and 
confirmation. Application by such vet¬ 
erans and by other persons entitled to 
credit for service shall be subject to 
claims of the classes described in subdi¬ 
vision (2). 

(b) Advance period for simultaneous 
preference-right filings. All applica¬ 
tions by such veterans and persons 
claiming preference rights superior to 
those of such veterans filed on November 
2,1949, or thereafter, up to and including 
10:00 a. m. on November 22, 1949, shall 
be treated as simultaneously filed. 

(c) Date for non-preference-right fil¬ 
ings authorized by the public land laws. 
Commencing at 10:00 a. m. on February 
21, 1950, any of the land remaining un¬ 
appropriated shall become subject to ap¬ 
plication under the Small Tract Act by 
the public generally. 

(d) Advance period for simultaneous 
non-preference-right filings. Applica¬ 
tions under the Small Tract Act by the 
general public filed on February 1, 1950, 
or thereafter, up to and including 10:00 
a. m. on February 21. 1950, shall be 
treated as simultaneously filed. 

A veteran shall accompany his appli¬ 
cation with a complete photostatic, or 
other copy (both sides) of his certificate 
of honorable discharge, or of an official 
document of his branch of service which 
shows clearly his honorable discharge as 
defined in § 181.36 of Title 43 of the Code 
of Federal Regulations, or constitutes 
evidence of other facts upon which the 
claim for preference is based and which 
shows clearly the period of service. 
Other persons claiming credit for service 
of veterans must furnish like proof in 
support of their claims. Persons assert¬ 
ing preference rights, through settlement 
or otherwise, and those having equitable 
claim, shall accompany their applica¬ 
tions by duly corroborated statements in 
support thereof, setting forth in detail 
all facts relevant to their claims. 
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All applications for the land, which 
shall be filed in the District Land Office 
at Fairbanks. Alaska, shall be acted upon 
in accordance with the regulations con^ 
tained in § 295.8 of Title 43 of the Code 
of Federal Regulations to the extent that 
such regulations are applicable. Appli¬ 
cations under the Small Tract Act of 
June 1, 1938, shall be governed by the 
regulations contained in Part 257 of Title 
43 of the Code of Federal Regulations. 

Lessees under the Small Tract Act of 
June 1, 1938, will be required, within a 
reasonable time after execution of the 
lease, to construct upon the leased land, 
to the satisfaction of the appropriate 
officer of the Bureau of Land Manage¬ 
ment authorized to sign the lease, im¬ 
provements which, in the circumstances, 
are presentable, substantial and appro¬ 
priate for the use for which the lease is 
issued. Leases will be for a period of not 
more than five years, at an annual rental 
of $5.00 for home and cabin sites, payable 
in advance for the entire lease period. 
Leases will contain an option to purchase 
the tract at or after the expiration of one 
year from the date the lease is issued, 
provided the terms and conditions of the 
lease have been met. 

All of the land will be leased in tracts 
of approximately five acres, in compact 
units, in accordance with the classifica¬ 
tion maps on file in the District Land 
Office, Fairbanks. Alaska. 

The leases will be made subject to 
rights-of-way for road purposes and pub¬ 
lic utilities, of 33 feet in width, on each 
side of the tracts, or as shown on the 
classification maps on file in the District 
Land Office. Fairbanks, Alaska. Such 
rights-of-way may be utilized by the 
Federal Government, or the State or Ter¬ 
ritory. county or municipality, or by any 
agency thereof. The rights-of-way may, 
in the discretion of the authorized officer 
of the Bureau of Land Management, be 
definitely located prior to the issuance 
of the patent. If not so located, they 
may be subject to location after patent is 
issued. 

All inquiries relating to these lands 
shall be addressed to the Manager. Dis¬ 
trict Land Office. Fairbanks, Alaska. 

Lowell M. Puckett, 

Regional Administrator. 

[F. R. Doc. 49-9157; Filed, Nov. 14, 1949; 

8:46 a. m.j 


DEPARTMENT OF COMMERCE 

Bureau of the Census 

Notice of Consideration for Surveys 

Notice is hereby given that the Bureau 
of the Census is considering a proposal to 
conduct annual surveys of the products 
listed below, under the provisions of the 
act of Congress approved June 19, 1948, 
62 Stat. 478. These commodities are sig¬ 
nificant in the textile, furniture, glass 
and machinery and equipment areas of 
manufacturing, and on the basis of in¬ 
formation and recommendations received 
by the Bureau of the Census, the data 
have significant application to the needs 
of the public and industry and are not 
publicly available from non-govern¬ 
mental or other governmental sources. 


Such surveys, if conducted, shall begin 
not earlier than 30 days after publication 
of this notice in the Federal Register. 

Information will be collected from the 
establishments engaged in the production 
of the following products: 

Cotton and rayon woven goods, finished. 
Household furniture and bedding products. 
Pressed and blown glassware. 

Refractories. 

Farm machines and equipment. 

Farm pumps. 

Tractors. 

Machine tools. 

Steel boilers. 

Electric lamps. 

Air conditioning and commercial re¬ 
frigeration equipment and from persons 
and organizations having ownership of 
wool and related fibers in excess of 10,000 
pounds. 

Report forms furnishing information 
on shipments and/or production will be 
required from all establishments engaged 
in the production of the specified items. 
For “Refractories” and “Electric lamps,” 
inventory data will also be required and 
for “Steel boilers/* orders booked will be 
requested instead of production or ship¬ 
ments. Owners of wool and related 
fibers will be asked to report their hold¬ 
ings by grade and origin as of the end of 
the first quarter of each year. Copies of 
the proposed forms are available on re¬ 
quest to the Director, Bureau of the Cen¬ 
sus, Washington 25, D. C. 

Any suggestions or recommendations 
concerning the subject matter of these 
proposed surveys should be submitted 
in writing to the Director of the Census 
and will receive consideration. 

[seal] P. M. Hauser, 

Acting Director. 

Approved: 

C. V. Whitney. 

Acting Secretary of Commerce. 

[F. R. Doc. 49-9163; Filed. Nov. 14. 1949; 
8:47 a. m.J 


FEDERAL POWER COMMISSION 

(Docket No. G-1291J 
United Gas Pipe Line Co. 

NOTICE OF APPLICATION 

November 8, 1949. 

Take notice that on October 25, 1949. 
United Gas Pipe Line Company (Appli¬ 
cant), a Delaware corporation with its 
principal office in Shreveport, Louisiana, 
filed an application for a certificate of 
public convenience and necessity, pursu¬ 
ant to section 7 of the Natural Gas Act. 
as amended, authorizing the construction 
and operation of the following natural 
gas facilities: 

A tap and delivery station complete with 
meters and other necessary instruments, to¬ 
gether with a shelter structure therefor on 
Applicant's Canton 0-lnch line near Ridge- 
land. Mississippi, for the sale of gas to the 
Town of Ridgeland for resale to ultimate con¬ 
sumers therein. 

Applicant has acquired from the city of 
Canton, Mississippi, a pipeline extending 
from Applicant's 18-inch Jackson-Tou- 
galoo main line to the city of Canton, 
through which line Applicant continues 
to serve the requirements of Canton. 


Applicant states that Ridgeland. which 
is located along the line acquired by Ap¬ 
plicant from the city of Canton, is now 
obtaining its requirements of natural gas 
from the city of Canton. Canton now 
desires to discontinue the arrangement 
to serve Ridgeland. 

Applicant states that with the trans¬ 
fer of the facilities heretofore owned by 
the city of Canton Applicant is the only 
gas company in a position to supply 
natural gas to Ridgeland. 

The estimated cost of the proposed fa¬ 
cilities is $4,000, which will be financed 
from cash on hand. 

Protests or petitions to intervene may 
be filed with the Federal Power Commis¬ 
sion, Washington 25, D. C., in accordance 
wit h the rules of practice and procedure 
(18 CFR 1.8 or 1.10) within 15 days from 
the date of publication hereof in the 
Federal Register. The application is on 
file with the Commission for public 
inspection. 

(SEAL 1 J. H. GUTRIDE, 

Acting Secretary. 

| F. R. Doc. 49-9144; Filed, Nov. 14, 1949; 

8:45 a. m.( 


INTERSTATE COMMERCE 
COMMISSION 

(4th Sec. Application 24652] 

Minimum Rates Between Virginia-West 

Virginia Border Territory and the 

South 

APPLICATION FOR RELIEF 

November 9, 1949. 

The Commission is ,in receipt of the 
above-entitled and numbered application 
for relief from the long-and-short-haul 
provision of section 4 (1) of the Inter¬ 
state Commerce Act. 

Filed by: R. E. Boyle, Jr., Agent, for 
and on behalf of carriers parties to Agent 
C. A. Spaninger's tariff L C. C. No. 518. 

Commodities involved: Minimum rates 
or charges. 

Between: Virginia-West Virginia Bor¬ 
der points and points in the South. 

Grounds for relief: Competition with 
rail carriers and circuitous routes. 

Schedules filed containing proposed 
rates: 


C. A. Spaninger’s tariff Supplement 

I. C. C. No.: No. 

710. 186 

712.—.198 

513.233 

322. 219 

715....— 191 

516. 207 

717. 203 

518.236 


Any interested person desiring the 
Commission to hold a hearing upon such 
application shall request the Commission 
in writing so to do within 15 days from 
the date of this notice. As provided by 
the general rules of practice of the Com¬ 
mission, Rule 73, persons other than 
applicants should fairly disclose their 
interest, and the position they intend to 
take at the hearing with respect to the 
application. Otherwise the Commission, 
in its discretion, may proceed to investi¬ 
gate and determine the matters involved 
in such application without further or 
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formal hearing. If because of an emer¬ 
gency a grant of temporary relief is found 
to be necessary before the expiration of 
the 15-day period, a hearing, upon a 
request filed within that period, may be 
held subsequently. 

By the Commission, Division 2. 

[SEAL] W. P. Bartel, 

Secretary . 

|F. R. Doc. 49-9154; Filed, Nov. 14, 1949; 
8:46 n. m.] 


14th See. Application 246531 

Iron and Steel Articles From Geneva, 
Utah, to the Southwest 

application for relief 

November 9, 1949. 

The Commission is in receipt of the 
above-entitled and numbered applica¬ 
tion for relief from the long-and-Short- 
haul provision of section 4 (1) of the 
Interstate Commerce Act. 

Filed by: D. Q. Marsh, Agent, for and 
on behalf of carriers parties to his tariff 
I. C. C. No. 3703 and L. E. Kipp’s tariff 
I. C. C. No. A-3560. 

Commodities involved: Iron and steel 
articles, carloads. 

From: Geneva, Utah. 

To: Points in the southwest. 

Grounds for relief: Competition with 
rail carriers, circuitous routes and to ap¬ 
ply over short tariff routes rates con¬ 
structed on the basis of the short line dis¬ 
tance formula. 

Schedules filed containing proposed 
rates: D. Q. Marsh’s tariff I. C. C. No. 
3703, Supplement 131. L. E. Kipp’s tariff 
I. C. C. No. A-3560. Supplement 124. 

Any interested person desiring the 
Commission to hold a hearing upon such 
application shall request the Commission 
in writing so to do within 15 days from 
the date of this notice. As provided by 
the general rules of practice of the Com¬ 
mission, Rule 73, persons other than 
applicants should fairly disclose their 
interest, and the position they intend to 
take at the hearing with respect to the 
application. Otherwise the Commission, 
in its discretion, may proceed to investi¬ 
gate and determine the matters involved 
in such application without further or 
formal hearing. If because of an emer¬ 
gency a grant of temporary relief is 
found to be necessary before the expira¬ 
tion of the 15-day period, a hearing, 
upon a request filed within that period, 
may be held subsequently. 

By the Commission, Division 2. 

[seal] W. P. Bartel, 

Secretary . 

IF. R. Doc. 49-9156: Filed, Nov. 14, 1949; 

8:46 a. m.] 


[4th Sec. Application 24654) 

Automobile Parts From Bremen, Ind., to 
Central Territory 

application for relief 

November 9, 1949. 

The Commission is in receipt of the 
above-entitled and numbered applica¬ 


tion for relief from the long-and-short- 
haul provision of section 4 (1) of the 
Interstate Commerce Act. 

Filed by: B. T. Jones, Agent, pursuant 
to fourth-section order No. 9800. 

Commodities involved: Automobile 
parts, carloads. 

From: Bremen, Ind. 

To: Points in central territory. 

Grounds for relief: Circuitous routes. 

Any interested person desiring the 
Commission to hold a hearing upon such 
application shall request the Commission 
in writing so to do within 15 days from 
the date of this notice. A$ provided by 
the general rules of practice of the Com¬ 
mission, Rule 73, persons other than 
applicants should fairly disclose their in¬ 
terest, and the position they intend to 
take at the hearing with respect to the 
application. Otherwise the Commission, 
in its discretion, may proceed to investi¬ 
gate and determine the matters involved 
in such application without further or 
formal hearing. If because of an emer¬ 
gency a grant of temporary relief is found 
to be necessary before the expiration of 
the 15-day period, a hearing, upon a 
request filed within that period, may be 
held subsequently. 

By the Commission. Division 2. 

[seal] W. P. Bartel, 

Secretary . 

IF. R. Doc. 49-9155; Filed, Nov. 14, 1949; 

8:46 a. m.] 


SECURITIES AND EXCHANGE 
COMMISSION 

(File No. 70-21951 
Northern States Power Co. 

ORDER GRANTING APPLICATION AND PERMIT¬ 
TING DECLARATION TO BECOME EFFECTIVE 

At a regular session of the Securities 
and Exchange Commission held at its 
office in the city of Washington, D. C., on 
the 7th day of November 1949. 

Northern States Power Company (“the 
Company”), a Minnesota corporation 
which is a registered holding company 
and also an operating public-utility com¬ 
pany, having filed on August 9, 1949, an 
application-declaration pursuant to sec¬ 
tion 7 of the Public Utility Holding Com¬ 
pany Act of 1935 (“the act”) and Rule 
U-50 thereunder with respect to the pro¬ 
posed issuance and sale by the Company 
of not less than 1,357,918 nor more than 
1,584,238 shares of its Common Stock, 
without par value, the exact amount to 
be determined by the Company after re¬ 
viewing market conditions at a time 
nearer the date of offering, such shares 
first to be offered to the Company’s com¬ 
mon stockholders on the basis of one new 
share to seven or six (as the case might 
be) of the shares presently outstanding 
and with a conditional subscription 
privilege to such stockholders and the 
Company’s employees: and the Company 
having requested an exemption from the 
competitive bidding requirements of Rule 
U-50 in order that it might negotiate 
with investment bankers for the under¬ 
writing of said issue; and 
A public hearing having been held with 
respect to said proposal, and particularly 


with respect to the Company’s applica¬ 
tion for exemption from competitive bid¬ 
ding; and briefs having been submitted 
and oral argument heard, and the Com¬ 
mission having by interim order entered 
herein on October 13, 1949, denied the 
Company’s request for exemption of the 
proposed transaction from the compet¬ 
itive bidding requirements of Rule U-50; 
and 

The Company, by amendments filed 
herein on October 24 and November 7, 
1949, having eliminated its request for 
exemption from competitive bidding and 
having set out the proposed transaction 
in definitive terms, as follows: 

The Company proposes to issue and 
sell 1,584.238 shares (including the 22,194 
shares held in its treasury) of its Com¬ 
mon Stock, without par value, (a) by of¬ 
fering said shares to the holders of its 
Common Stock on the basis of % of a 
share for each share held of record on a 
date (the Record Date) and at a price 
(the Subscription Price), to be deter¬ 
mined at a later date, with the privi¬ 
lege of subscribing for additional shares 
subject to allotment (after the satisfac¬ 
tion of employee subscription rights, next 
herein), by mailing to such holders Full 
Share and Fractional Share Subscription 
Warrants; (b) by offering to each em¬ 
ployee of the Company and its subsid¬ 
iaries, from such of the 1,584.238 shares 
as are not subscribed for by the holders 
of the Subscription Warrants pursuant 
to the pro rata subscription right, the 
right to subscribe at the Subscription 
Price for 150 shares or less, subject to al¬ 
lotment in the event of oversubscrip¬ 
tion; and (c) by selling at competitive 
bidding, pursuant to Rule U-50, any of 
said 1,584,238 shares not subscribed for 
pursuant to the offers described in (a) 
and (b) aforesaid, plus any of the out¬ 
standing shares acquired by the Com¬ 
pany in stabilization transactions as out¬ 
lined below—the aggregate of all shares 
covered by this clause (c) being referred 
to hereinafter as the “Unsubscribed 
Stock.” 

The Company has set up a tentative 
time schedule whereunder it expects to 
publish Invitations for proposals for the 
Unsubscribed Stock on November 8 or 9, 
1949; to fix the price per share on Novem¬ 
ber 14.1949, notifying prospective bidders 
by telegram on that day; and to open bids 
on November 16. 1949. 

In order to stabilize the market price 
of the stock, the Company proposes, up 
to the hour of opening the proposals on 
the opening day and for not more than 
two full days prior thereto, to make pur¬ 
chases of the presently outstanding 
shares of its Common Stock, if in the 
judgment of its officers such purchases 
are necessary or advisable to facilitate 
the proposed offering. It is expected that 
any such purchases will be effected prin¬ 
cipally on the New York Stock Exchange, 
although some transactions may be on 
the over-the-counter market or other¬ 
wise; but in no event will such purchases 
in the aggregate exceed 79,212 shares, 
equivalent to 5% of the total number of 
shares to be issued. 

The Company states that the Record 
Date will be November 17, 1949; that the 
Subscription Warrants and subscription 
offers will expire on December 6, 1949; 
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that the Subscription Price will be not 
less than $9.75 and not more than $11.00 
per share, and that the underwriting 
compensation will not exceed $0.50 per 
share. The underwriters will bid on the 
aggregate amount to be paid by the 
Company to them as compensation for 
their commitments and obligations in 
connection with the purchase of the Un¬ 
subscribed Stock at the price per share 
as fixed by the Company. The Company 
reserves the right either to return all 
proposals unopened at or prior to the 
time for opening the proposals, or to re¬ 
ject all proposals at or after the opening 
thereof. 

The purchase contract to be executed 
by the successful bidders will provide 
that in case any shares of the stock ac¬ 
quired in the transaction shall be sold by 
them prior to the expiration ot 30 days 
following the expiration date of the Sub¬ 
scription Warrants for more than $0.50 
per share in excess of the purchase price, 
they will pay to the Company, in addi¬ 
tion to the purchase price, a sum equal 
to 50% of such excess. 

The Company estimates that, in addi¬ 
tion to the compensation to be paid to 
the successful bidders, its expenses in 
connection with the transaction will 
amount to $250,000. as follows: Printing, 
$50,000; Federal documentary stamps. 
$25,000; fees and expenses for issuing and 
accepting warrants, issuing stock certifi¬ 
cates. preparing requisite records, etc., 
$30,000; registrar’s fees. $9,000; registra¬ 
tion and State qualification fees and 
expenses. $3,330; fees for legal and ac¬ 
count services. $18,305; postage and sta¬ 
tionary, New York Stock Exchange fees, 
travel and miscellaneous expenses, $39,- 
365; fees and expenses of subscription 
agents, $75,000. Under the terms of the 
purchase contracts the compensation 
and expenses of independent counsel to 
the underwriters will be paid by the suc¬ 
cessful bidders, and the legal fee of such 
counsel is stated to be $5,000. 

The proceeds from the sale of the 
1,584,238 shares of Common Stock will be 
added to the general funds of the Com¬ 
pany. and $15,000,000 of such general 
funds will be used for the payment of the 
Company’s presently outstanding notes 
aggregating $15,000,000 payable to banks 
on or before December 30. 1949. which 
notes were issued to finance in part the 
1947-51 construction program of the 
Company and its subsidiaries. 

In order that it may adhere to its ten¬ 
tative time schedule, the Company has 
requested that the action on the amended 
application-declaration be accelerated, 
and that the 10-day notice period pro¬ 
vided for by subdivision (b) of Rule U-50 
be reduced to six days for the purpose of 
securing proposals for the purchase of 
the Unsubscribed Stock. 

The issuance and sale of said Common 
Stock as herein proposed has been ex¬ 
pressly approved by the Public Service 
Commission of the State of North Da¬ 
kota. in which State approximately 7.5% 
of the Company’s property is located. 
No other State regulatory commission 
has jurisdiction over the proposed trans¬ 
action. 

The said application-declaration hav¬ 
ing been duly filed, and a public hearing 


having been held with respect thereto; 
and 

The Commission finding that the 
amendments subsequently filed merely 
define and do not alter the essential 
nature of the transactions as originally 
proposed, and that no further hearing 
with respect thereto is required; and 

The Commission further finding, with 
respect to said application-declaration as 
amended, that the requirements of the 
applicable provisions of the act and the 
rules and regulations thereunder are sat¬ 
isfied and that no adverse findings are 
necessary, and deeming it appropriate 
in the public interest and in the interest 
of investors and consumers that the said 
application-declaration as amended be 
granted and permitted to become effective 
forthwith; 

It is ordered. Pursuant to Rule U-23 
and the applicable provisions of the act, 
that the said application-declaration as 
amended be and the same hereby is 
granted and permitted to become effec¬ 
tive forthwith, and that the 10-day notice 
period provided for by subdivision (b) 
of Rule U-50 be reduced to not less than 
six days, subject to the terms and condi¬ 
tions prescribed in Rule U-24 and to the 
following further terms and conditions: 

1. That the proposed issuance and sale 
of said Common Stock shall not be con¬ 
summated until the results of competi¬ 
tive bidding and the subscription price of 
said stock shall have been made a matter 
of record in this proceeding and a further 
order shall have been entered by this 
Commission in the light of the record so 
completed, which order shall contain 
such further terms and conditions, if any, 
as may then be deemed appropriate, ju¬ 
risdiction being reserved for the imposi¬ 
tion thereof. 

2. Jurisdiction is also reserved with 
respect to the payment of all fees and 
expenses incurred or to be incurred in the 
transaction, excluding the compensation 
and expenses of independent counsel to 
the underwriters. 

By the Commission. 

[seal] Orval L. DuBois, 

Secretary . 

IF. R. Doc. 49-9151; Filed, Nov. 14, 1949; 

8:45 a. m.J 


(File No. 70-2256J 
Texas Utilities Co. et al. 

ORDER GRANTING APPLICATION AND PERMIT¬ 
TING DECLARATION TO BECOME EFFECTIVE 

In the matter of Texas Utilities Com¬ 
pany, Texas Electric Service Company, 
Texas Power & Light Company; File No. 
70-2256. 

At a regular session of the Securities 
and Exchange Commission, held at its 
office in the city of Washington, D. C., 
on the 7th day of November A. D. 1949. 

Texas Utilities Company (“Texas Utili¬ 
ties”). a registered holding company 
subsidiary of American Power & Light 
Company (“American”), d registered 
holding company subsidiary of Electric 
Bond and Share Company, also a regis¬ 
tered holding company, and Texas Elec¬ 
tric Service Company (“Texas Electric”). 


and Texas Power & Light Company 
(“Texas Power”), electric utility subsid¬ 
iaries of Texas Utilities, having filed a 
joint application-declaration, and an 
amendment thereto, pursuant to sections 
6 (a), 7. 9, 12 (b) and 12 (f) of the Public 
Utility Holding Company Act of 1935 
and Rule U-45 thereunder regarding the 
following proposed transactions: 

To enable Texas Electric and Texas • 
Power to meet their cash construction 
expenditure needs. Texas Utilities pro¬ 
poses to lend funds to these subsidiaries 
from time to time on a temporary basis, 
such amounts not to exceed $8,000,000 at 
any one time to Texas Electric and not to 
exceed $7,000,000 at any one time to 
and/or Texas Power. 

The application-declaration states 
that Texas Utilities will have available 
approximately $4,000,000 in treasury 
funds which can be used to meet a por¬ 
tion of the cash needs of Texas Electric 
and Texas Power. To the extent that 
cash resources of Texas Utilities are not 
sufficient to provide the temporary cash 
to Texas Electric and Texas Power, Texas 
Utilities proposes to borrow from banks 
from time to time (not earlier, however, 
than January. 1950) amounts which it 
will advance to Texas Electric and Texas 
Power, which amounts will be repaid by 
such subsidiaries to Texas Utilities when 
such subsidiaries complete their long¬ 
term public financings, but in no event 
later than August 31. 1950. It is con¬ 
templated that Texas Electric will com¬ 
plete its long-term public financing in 
May, 1950. and Texas Power will com¬ 
plete its long-term public financing in 
June, 1950. and in that event, the loans 
made for such purposes will be repaid 
to the banks by Texas Utilities as Texas 
Utilities is repaid by its subsidiaries, but 
in any event, such financings will be 
completed, and such loans repaid, not 
later than August 31, 1950. Texas Utili¬ 
ties also proposes to borrow from banks 
to make additional common stock invest¬ 
ments in Texas Electric and/or Texas 
Power. Such loans will be repaid from 
the proceeds to be derived by Texas 
Utilities from the sale of shares of its 
common stock, together with treasury 
funds. Such loans will be repaid when 
such common stock has been sold, but in 
any event not later than September 30. 
1950. The application-declaration states 
that in the event of.consummation, prior 
to August 1, 1950, of American’s plan 
pursuant to section 11 (e) of the act, for 
the distribution of certain of its assets, 
Texas Utilities intends, if feasible, to sell 
before September 30, 1950, sufficient 
shares of its common stock to repay 
borrowings from banks executed for the 
purpose of making additional common 
stock investments in Texas Electric 
and/or Texas Power. 

The borrowings of Texas Utilities from 
banks for both above stated purposes 
will not exceed $11,000,000 at any one 
time. 

The advances by Texas Utilities to 
Texas Electric and Texas Power are to 
be made from time to time upon request 
of the borrowing companies and will bear 
interest at the average rate charged to 
Texas Utilities by the banks in obtain¬ 
ing such funds from the banks. Ad¬ 
vances made from funds not borrowed 
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from banks by Texas Utilities will bear 
interest at the average rate paid by Texas 
Utilities to banks in connection with ob¬ 
taining funds to be advanced to Texas 
Electric and Texas Power. Adjustments, 
if any, to accomplish such results will be 
made on repayment of said advances. 
Texas Electric and Texas Power will have 
the right, at any time prior to maturity 
date of the advances made to them, to 
repay all or any part of the sums so bor¬ 
rowed by giving a 30-day written notice 
to Texas Utilities with provision for the 
waiver by Texas Utilities of such notice. 

The application-declaration repre¬ 
sents that as borrowings are made from 
banks by Texas Utilities, amendments to 
the application-declaration will be filed 
with the Commission stating the name 
or names of the bank or banks from 
which such borrowings are to be made, 
the terms of such borrowings, the inter¬ 
est rate or rates, and the maturity date 
or dates. Amendments so filed shall be¬ 
come effective ten days after filing in the 
event no action is taken with respect 
thereto by the Commission within such 
ten-day period. 

Said application-declaration having 
been filed on October 17. 1949, and an 
amendment thereto having been filed on 
October 26, 1949. and notice thereof 
having been given in the manner and 
form prescribed by Rule U-23 promul¬ 
gated under said act. and the Commis¬ 
sion not having received a request for 
hearing within the time specified in said 
notice, or otherwise, and not having or¬ 
dered a hearing with respect to said ap¬ 
plication-declaration, as amended; and 

Applicants-declarants having request¬ 
ed that the Commission's order with 
respect to said application-declaration, 
as amended, issue at the earliest date 
possible and become effective upon issu¬ 
ance; and 

The Commission finding with respect 
to said application-declaration, as 
amended, that the requirements of the 
applicable provisions of the act and the 
rules and regulations thereunder are sat¬ 
isfied and that no adverse findings are 
necessary thereunder, and deeming it 
appropriate in the public interest that 
said application-declaration, as amend¬ 
ed. be granted and permitted to become 
effective forthwith: 

It is ordered , Pursuant to Rule U-23 
and the applicable provisions of the Pub¬ 
lic Utility Holding Company Act of 1935, 
that said application-declaration, as 
amended, be, and the same hereby is 
granted and permitted to become effec¬ 
tive forthwith, subject to the terms and 
conditions prescribed in Rule U-24. 

By the Commission. 

f SEAL 1 ORVAL L. DUBOIS, 

Secretary . 

|F. R. Doc. 49-9152; Filed, Nov. 14, 1949; 

8:45 a. m.) 


DEPARTMENT OF JUSTICE 

Office of Alien Property 

Authority; 40 Stat. 411, 65 Stat. 839, Pub. 
Laws 322. 671, 79th Cong., 60 Stat. 50, 925: 50 
U. S. C. and Supp. App. 1, 616, E. O. 9193, 
July 6. 1942, 3 CFR, Cum. Supp., E. O. 9567. 
June 8, 1945, 3 CFR, 1945 Supp., E. O. 0788, 
Oct. 14. 1946. ?l F. R. 11981. 


[Vesting Order 13958 J 
M. Q. Brueckner 

In re: Stock owned by and debt owing 
to M. G. Brueckner also known as G. M. 
Brueckner. F-28-23607-D-1; E-l. 

Under the authority of the Trading 
With the Enemy Act, as amended. Ex¬ 
ecutive Order 9193, as amended, and Ex¬ 
ecutive Order 9788, and pursuant to law, 
after investigation, it is hereby found: 

1. That M. G. Brueckner, also known 
as G. M. Brueckner. whose last known 
address is Hauptstrasse 70, Liegau. Sa- 
jonia, Germany, is a resident of Germany 
and a national of a designated enemy 
country (Germany); 

2. That the property described as fol¬ 
lows: 

a. Ten (10) “Foreign Shares’* of cap¬ 
ital stock of Patino Mines & Enterprises 
Consolidated (Inc.), 20 Exchange Place, 
New York. New York, a corporation or¬ 
ganized under the laws of the State of 
Delaware, evidenced by a “Foreign Cer¬ 
tificate,” certificate number 8000, regis¬ 
tered in the name of G. M. Brueckner, 
together with aU declared and unpaid 
dividends thereon, and any and all rights 
to exchange the aforesaid shares of stock 
for “American Shares” of said corpora¬ 
tion, 

b. Sixteen (16> shares of capital stock 
of Patino Mines & Enterprises Consoli¬ 
dated (Inc.), 20 Exchange Place, New 
York, New York, a corporation organized 
under the laws of the State of Delaware, 
evidenced by an “American Certificate,” 
certificate number 0-2073, registered in 
the name of G. M. Brueckner, together 
with all declared and unpaid dividends 
thereon, and any and all rights to ex¬ 
change the aforesaid shares of stock for 
ordinary shares of capital stock of Gen¬ 
eral Tin, Investments, Ltd., 

c. 'Nine and six-tenths (9 6/10ths) 
shares of capital stock of Patino Mines & 
Enterprises Consolidated (Inc.), 20 Ex¬ 
change Place, New York, New York, a 
corporation organized under the laws of 
the State of Delaware, being part of the 
10 shares of said stock evidenced by cer¬ 
tificates numbered 0-6802 for 9 shares 
and certificate numbered 0-6803 for 1 
share, registered in the name of Banco De 
Chile, together with all declared and un¬ 
paid dividends thereon, and any and all 
rights to exchange the aforesaid shares 
of stock for ordinary shares of capital 
stock of General Tin, Investments, Ltd., 
and 

d. That certain debt or other obliga¬ 
tion of The Chase National Bank of the 
City of New York, 18 Pine Street, New 
York 15, New York, in the amount of 
$4.00, as of June 29, 1949, representing 
a portion of a blocked account main¬ 
tained by said Chase National Bank, en¬ 
titled “Trust Funds Agency Nationals”, 
together with any and all accruals there¬ 
to, and any and all rights to demand, 
enforce and collect the same, 

is property within the United States 
owned or controlled by, payable or deliv¬ 
erable to, held on behalf of or on account 
of, or owing to, or which is evidence of 
ownership or control by, M. G. Brueckner 
also known as G. M. Brueckner, the afore¬ 
said national of a designated enemy 
country (Germany); 

and it is hereby determined: 


3. That to the extent that the person 
named in subparagraph 1 hereof is not 
within a designated enemy country, the 
national interest of the United States re¬ 
quires that such person be treated as a 
national of a designated enemy country 
(Germany). 

All determinations and all action re¬ 
quired by law, including appropriate 
consultation and certification, having 
been made and taken, and, it being 
deemed necessary in the national 
interest. 

There is hereby vested in the Attorney 
General of the United States the prop¬ 
erty described above, to be held, used, 
administered, liquidated, sold or other¬ 
wise dealt with in the interest of and 
for the benefit of the United States. 

The terms “national” and “designated 
enemy country” as used herein shall have 
the meanings prescribed in section 10 
of Executive Order 9193, as amended. 

Executed at Washington, D. C., on 
October 20. 1949. 

For the Attorney General. 

[seal] Daved L. Bazelon, 

Assistant Attorney General, 
Director, Office of Alien Property. 

(F. R. Doc. 49-9166; Filed, Nov. 14. 1949; 

8:49 a. m.J 


(Vesting Order 13981] 
Wilhelmina Bremerkamp 

In re: Estate of Wilhelmina Bremer¬ 
kamp. deceased File No. D-28-12717; 
E. T. Sec. 16897. 

Under the authority of the Trading 
With the Enemy Act, as amended. Exec¬ 
utive Order 9193, as amended, and Exec¬ 
utive Order 9788, and pursuant to law, 
after investigation, it is hereby found: 

1. That Maria Kaiser Brundiers and 
George Kaiser, whose last known address 
is Germany, are residents of Germany 
and nationals of a designated enemy 
country (Germany); 

2. That all right, title, interest and 
claim of any kind or character whatso¬ 
ever of the persons identified in subpara¬ 
graph 1 hereof, and each of them, in and 
to the estate of Wilhelmina Bremerkamp, 
deceased, is property payable or deliver¬ 
able to, or claimed by the aforesaid na¬ 
tionals of a designated enemy country 
(Germany); 

3. That such property is in the process 
of administration by August Bischoff, as 
Executor, acting under the Judicial su¬ 
pervision of the Surrogate’s Court of 
Bronx County, New York; 

and it is hereby determined: 

4. That to the extent that the persons 
identified in subparagraph 1 hereof are 
not within a designated enemy country, 
the national interest of the United States 
requires that such persons be treated as 
nationals of a designated enemy country 
(Germany). 

All determinations and all action re¬ 
quired by law, Including appropriate con¬ 
sultation and certification, having been 
made and taken, and, it being deemed 
necessary in the national interest, 

There is hereby vested in the Attorney 
General of the United States the prop¬ 
erty described above, to be held, used, 
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administered, liquidated, sold or other¬ 
wise dealt with in the interest of and for 
the benefit of the United States. 

The terms “national” and “designated 
enemy country” as used herein shall have 
the meanings prescribed in section 10 of 
Executive Order 9193, as amended. 

Executed at Washington, D. C., on 
October 31. 1949. 

For the Attorney General. 

[seal] David L. Bazelon, 

Assistant Attorney General , 
Director, Office of Alien Property. 

[F. R. Doc. 49-9167; Filed, Nov. 14, 1949; 
8:49 a. m.J 


(Vesting Order 13988( 

Matsuro Nika mi 

In re: Estate of Matsuro Nakami, de¬ 
ceased. File No. I>-39-1461; E. T. sec. 
16901. 

Under the authority of the Trading 
With the Enemy Act, as amended. Execu¬ 
tive Order 9193, as amended, and Execu¬ 
tive Order 9788, and pursuant to law, 
after investigation, it is hereby found: 

1. That Keiji Nikami, whose last 
known address is Japan is a resident of 
Japan and a national of a designated 
enemy country (Japan); 

2. That all right, title, interest and 
claim of any kind or character whatso¬ 
ever of the person identified in subpara¬ 
graph 1 hereof, in and to the estate of 
Matsuro Nakami, deceased, is property 
payable or deliverable to, or claimed by, 
the aforesaid national of a designated 
enemy country (Japan); 

3. That such property is in the process 
of administration by Taeko N. Mayeda. 
121 12th Avenue, Seattle. Washington, 
as Administratrix, acting under the 
judicial supervision of the Superior 
Court, King County, Washington; 

and it is hereby determined: 

4. That to the extent that the person 
named in subparagraph 1 hereof is not 
within a designated enemy country, the 
national interest of the United States re¬ 
quires that such person be treated as a 
national of a designated enemy country 
(Japan). 

All determinations and all action re¬ 
quired by law, including appropriate con¬ 
sultation and certification, having been 
made and taken, and, it being deemed 
necessary in the national interest. 

There is hereby vested in the Attorney 
General of the United States the property 
described above, to be held, used, 
administered, liquidated, sold or other¬ 
wise dealt with in the interest of and for 
the benefit of the United States. 

The terms “national” and “designated 
enemy country” as used herein shall have 
the meanings prescribed in section 10 of 
Executive Order 9193, as amended. 

Executed at Washington, D. C., on 
October 31. 1949. 

For the Attorney General. 

rsEAL] David L. Bazelon, 

Assistant Attorney General, 
Director, Office of Alien Property . 

IF. R. Doc. 49-9168; FUed, Nov. 14, 1949; 

8:49 a. m.J 

No. 220-6 


• (Vesting Order 140041 

Jane Sonning 

In re: Real property and property in¬ 
surance policies owned by Jane Sonning, 
also known as Johanna Sonning. 

Under the authority of the Trading 
With the Enemy Act. as amended. Execu¬ 
tive Order 9193. as amended, and Execu¬ 
tive Order 9788, and pursuant to law, 
after investigation, it is hereby found: 

1. That Jane Sonning. also known as 
Johanna Sonning, whose last known ad¬ 
dress is 18 Nurnbergerstrasse (13a) 
Waissenburg, Bavaria, Germany, is a citi¬ 
zen and resident of Germany and a na¬ 
tional of a designated enemy country 
(Germany); 

2. That the property described as fol¬ 
lows: 

a. Real property, situated in the City 
and County of Los Angeles. State of Cali¬ 
fornia. particularly described in Exhibit 
A, attached hereto and by reference made 
a part hereof, together with all heredita¬ 
ments, fixtures, improvements and ap¬ 
purtenances thereto, and any and all 
claims for rents, refunds, benefits or 
other payments arising from the owner¬ 
ship of such property, and 

b. All right, title and interest of the 
person named in subparagraph 1 hereof, 
in and to the following property insur¬ 
ance policies which insure the real prop¬ 
erty described as Parcel 1 in Exhibit A: 

1. Fire Insurance Policy No. D118052, 
in the amount of $5,000.00, expiring Feb¬ 
ruary 7. 1950, Issued by Firemen's Insur¬ 
ance Company of Newark, 10 Park Place. 
Newark, New Jersey, 

2. Fire Insurance Policy No. D118051, 
in the amount of $1,500.00, expiring Feb¬ 
ruary 7, 1950, issued by Firemen's Insur¬ 
ance Company of Newark, 10 Park Place, 
Newark, New Jersey, 

is property within the United States 
owned or controlled by, payable or de¬ 
liverable to, held on behalf of or on ac¬ 
count of, or owing to, or which is evidence 
of ownership or control by the aforesaid 
national or a designated enemy country 
(Germany); 

and it is hereby determined: 

3. That to the extent that the person 
named in subparagraph 1 hereof is not 
within a designated enemy country, the 
national interest of the United States re¬ 
quires that such person be treated as a 
national of a designated enemy country 
(Germany). 

All determinations and all action re¬ 
quired by law, including appropriate 
consultation and certification, having 
been made and taken, and, it being 
deemed necessary in the national in¬ 
terest. 

There is hereby vested in the Attorney 
General of the United States the prop¬ 
erty described in subparagraph 2-a 
hereof, subject to recorded liens, encum¬ 
brances and other rights of record held 
by or for persons who are not nationals 
of designated enemy countries, and 

There is hereby vested in the Attorney 
General of the United States the prop¬ 
erty described in subparagraph 2-b 
hereof. 

All such property so vested to be held, 
used, administered, liquidated, sold or 


otherwise dealt with in the interest of 
and for the benefit of the United States. 

The terms “national” and “designated 
enemy country” as used herein shall have 
the meanings prescribed in section. 10 
of Executive Order 9193, as amended. 

Executed at Washington, D. C., on 
November 4, 1949. 

For the Attorney General. 

[seal] Harold I. Baynton. 

Acting Director , 
Office of Alien Property . 

Exhibit A 

All those certain lots or parcels of land, 
situated in the City and County of Los 
Angeles, State of California, described as 
follows: 

Parcel 1. Lot Four (4) in Block Thirteen 
(13), Tract Number Sixty-four Hundred 
Seventy-eight (6478), as per map recorded 
in Book 68. Pages 93 to 99, inclusive, of Maps, 
in the Office of the County Recorder of Los 
Angeles County. 

Parcel 2. Lot One Hundred Twenty (120) 
of Tract Number Seventy-two Hundred 
Forty-one (7241) (commonly known as Uni¬ 
versity Gardens No. 4). as per map recorded 
in Book 85. Page 14, of Maps, in the Office 
of the County Recorder of Los Angeles 
County. 

Parcel 3. Lot Fifty-flve (55) of Tract Num¬ 
ber Seventy-seven Hundred Fourteen (7714) 
as per map recorded in Book 89, Pages 31 
and 32 of Maps, in the Office of the County 
Recorder of Los Angeles County. 

(F. R. Doc. 49-9170; Filed. Nov. 14, 1949; 

8:49 a. m.J 


I Vesting Order 14003J 
Masu Matsunaka et al. 

In re: Mortgage and claim owned by 
Masu Matsunaka, Sato Matsunaka and 
Hidejiro Matsumoto. 

Under the authority of the Trading 
With the Enemy Act, as amended. Exec¬ 
utive Order 9193, as amended, and Exec¬ 
utive Order 9788, and pursuant to law, 
after Investigation, it is hereby found: 

1. That Masu Matsunaka. Sato Mat¬ 
sunaka and Hidejiro Matsumoto, each 
of whose last known address is Japan, 
are residents of Japan and nationals of 
a designated enemy country (Japan); 

2. That the property described as 
follows: 

a. A mortgage executed October 23, 
1937, by Fumikadzu Honda and Tomie 
Honda, his wife, to Hidejiro Matsumoto, 
Executor of the Estate of Tokujiro Mat¬ 
sunaka. deceased, and recorded October 
29, 1937, in the Clerk's Office of Atlantic 
County, at May’s Landing, New Jersey, 
in Book of Mortgages No. 661, Page 211, 
and any and all obligations secured by 
said mortgage, including but not limited 
to all security rights in and to any and 
all collateral (including the aforesaid 
mortgage) for any and all such obliga¬ 
tions, and the right to enforce and collect 
such obligations, and the right to pos¬ 
session of the aforesaid mortgage, and 
any and all notes, bonds and other in¬ 
struments evidencing such obligations, 
and 

b. That certain debt or other obligation 
of Hunt, Hill and Betts, 120 Broadway, 
New York 5, New York, in the amount 
of $184.63, as of December 31, 1945, aris- 
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Ing by reason of collections on account 
of principal and interest on the mort¬ 
gage described in subparagraph 2-a 
hereof, and any and all rights to de¬ 
mand, enforce and collect the same. 

is property within the United States 
owned or controlled by, payable or deliv¬ 
erable to, held on behalf of, or on account 
of, or owing to, or which is evidence of 
ownership or control by, the aforesaid 
nationals of a designated enemy country 
(Japan); 

and it is hereby determined: 

3. That to the extent that the persons 
named in subparagraph 1 hereof are 
not within a designated enemy country, 
the national interest of the United States 
requires that such persons be treated as 
nationals of a designated enemy country 
(Japan). 

All determinations and all action re¬ 
quired by law, including appropriate con¬ 
sultation and certification, having been 
made and taken, and, it being deemed 
necessary in the national interest, 

There is hereby vested in the Attorney 
General of the United States the property 
described above, to be held, used, admin¬ 
istered, liquidated, sold or otherwise dealt 
with in the interest of and for the benefit 
of the United States. 

The terms "national** and "designated 
enemy country’* as used herein shall have 
the meanings prescribed in section 10 of 
Executive Order 9193, as amended. 

Executed at Washington, D. C., on 
November 4, 1949. 

For the Attorney General. 

[seal] Harold I. Baynton, 

Acting Director, 
Office of Alien Property. 

IP. R. Doc. 49-9109; Piled, Nov. 14, 1949; 

8:49 a. m.J 


| Vesting Order 140051 
Dora Hedwig Alber 

In re: Real property, automobile, and 
claim owned by Dora Hedwig Alber, also 
known as Dora Hedwig Alber Fischer. 
File No. D 28-17606; E. T. sec. No. 6029. 

Under the authority of the Trading 
With the Enemy Act, as amended, Exec¬ 
utive Order 9193, as amended, and Ex¬ 
ecutive Order 9788, and pursuant to law, 
after investigation, it is hereby found: 

1. That Dora Hedwig Alber, also 
known as Dora Hedwig Alber Fischer, 
whose last known address is Germany, 
is a resident of Germany and a national 
of a designated enemy country (Ger¬ 
many) ; 

2. That the property described as 

follows: ♦ 

a. Real property, situated in the 
Township of Portage, County of Summit, 
and State of Ohio, and known as Lot No. 
Ten (10) in the Sunnyside Allotment 
made for Edwin P. Fouse in tract No. Six 
(6), Portage Township, and recorded in 
Plat Book 9. Page 4. Summit County 
Record of Plats, together with all here¬ 
ditaments, fixtures, improvements and 
appurtenances thereto, and any and all 
claims for rents, refunds, benefits or 


NOTICES 

other payments arising from the owner¬ 
ship of such property, 

b. One (1) 1932 Chrysler Coupe auto¬ 
mobile, having motor number 320029/ 
32432. and serial number 68505, pres¬ 
ently located in the garage of 979 Boule¬ 
vard Street. Akron, Ohio, 

c. That certain debt or other obliga¬ 
tion owing to the person named in sub- 
paragraph 1 hereof by Howell-Viggers 
Corporation and/or Chauncey C. Howell, 
individually and/or as trustee for Dora 
H. Alber. Second National Building, Ak¬ 
ron, Ohio, arising but of the collection 
of rents by said Chauncey C. Howell 
and/or said Howell-Viggers Corporation 
from the real property known as Nos. 979, 
993, 997 Boulevard Street, Akron. Ohio, 
and any and all rights to demand, en¬ 
force and collect the same, 

is property within the United States 
owned or controlled by. payable or deliv¬ 
erable to, held on behalf of, or on account 
of, or owing to, or which is evidence of 
ownership or control by, the aforesaid 
national of a designated enemy country 
(Germany); 

and it is hereby determined: 

3. That to the extent that the person 
named in subparagraph 1 hereof is not 
within a designated enemy country, the 
national interest of the United States 
requires that such person be treated as 
a national of a designated enemy coun¬ 
try (Germany). 

All determinations and all action re¬ 
quired by law. including appropriate con¬ 
sultation and certification, having been 
made and taken, and, it being deemed 
necessary in the national interest, 

There is hereby vested in the Attorney 
General of the United States the prop¬ 
erty described in subparagraph 2-a 
hereof, subject to recorded liens, en¬ 
cumbrances and other rights of record 
held by or for persons who are not na¬ 
tionals of designated enemy countries, 
and 

There is hereby vested in the Attorney 
General of the United States the prop¬ 
erty described in subparagraphs 2-b and 
2-c hereof, 

All such property so vested to be held, 
used, administered, liquidated, sold or 
otherwise dealt with in the interest of 
and for the benefit of the United States. 

The terms "national" and "designated 
enemy country** as used herein shall have 
the meanings prescribed in Section 10 of 
Executive Order 9193, as amended. 

Executed at Washington, D. C., on 
November 4, 1949. 

For the Attorney General. 

[seal] Harold I. Baynton, 

Acting Director, 
Office of Alien Property . 

[F. R. Doc. 49-9171; Filed, Nov. 14. 1949; 
8:50 a. m.J 


(Vesting Order 2841, Arndt.] 

Paul von Neindorff 

In re: Real property, claims and br ik 
account owned by Paul von Neindorff. 

Vesting Order 2841, dated December 
21, 1943, is hereby amended as follows 
and not otherwise: 


By deleting from the said Vesting Or¬ 
der 2841 Exhibit A, attached thereto and 
• made a part thereof and substituting 
therefor Exhibit A, which is attached 
hereto and made a part hereof. 

All other provisions of said Vesting 
Order 2841 and all actions taken by or on 
behalf of the Alien Property Custodian 
or the Attorney General of the United 
States in reliance thereon, pursuant 
thereto and under the authority thereof 
are hereby ratified and confirmed. 

Executed at Washington, D. C., on No¬ 
vember 4, 1949. 

For the Attorney General. 

[seal] Harold I. Baynton, 

Acting Director , 
Office of Alien Property . 

Exhibit A 

All that certain lot or parcel of land situate 
in the County of Tulare. State of California, 
and bounded and particularly described as 
follows, to-wit: 

That portion of the Northwest quarter of 
Section eighteen (18) Township twenty-two 
(22) South. Range twenty-eight (28) East. 
Mount Diablo Base and Meridian, in the 
County of Tulare, State of California, In¬ 
cluded within the following boundaries: Be¬ 
ginning at a point 80 rods south and 90 rods 
east of the Northwest corner of said North¬ 
west quarter of said Section 18, said point 
being the Southwest corner of the land con¬ 
veyed by G. H. Russell and Permelia J. Rus¬ 
sell, his wife, to J. A. Ulmer by deed dated 
May 3, 1900, recorded in book 130, page 189 
of Deeds, thence south along the east line of 
the land conveyed by Permelia J. Russell and 
Geo. H. Russell, her husband, to Henry An¬ 
thony, by deed dated November 18, 1900, re¬ 
corded in book 129, page 44 of deeds. 80 rods 
more or less, to the south line of said North¬ 
west quarter, thence east along said South 
line, 50 rods to the southwest corner of the 
land conveyed by G. H. Russell and Permelia 
J. Russell, his wife, to George E. Russell, by 
deed dated June 30, 1900, recorded in book 
130, page 400 of Deeds, thence North along 
the west line of said land so conveyed to said 
George E. Russell, 80 rods to the Southeast 
corner of the tract of land conveyed to J. A. 
Ulmer as aforesaid; thence West, along the 
South line of said land conveyed to Ulmer, 
50 rods to the place of beginning. 

Excepting therefrom the West twenty (20) 
feet thereof conveyed to Magnolia Water 
Company, a corporation, by deeds dated 
December 22. 1900, recorded In Book 132, at 
page 430 and 343 of Deeds and the East ten 
(10) feet of the West 30 feet of said prop¬ 
erty as granted to the Visalia Electric Rail¬ 
road Company, a corporation, by deed dated 
December 23, 1910, recorded In Book 247 of 
Deeds at Page 481. 

[F. R. Doc. 49-9172; Filed, Nov. 14, 1949; 

8:50 a. m.J 


(Vesting Order 11051, Amdt.] 
Margaret Pfeiffer et al. 

In re: Real property and claim owned 
by Margaret Pfeiffer, Mina Debach, Jo¬ 
hanna Raupp and Johanna Reeb. 

Vesting Order 11051, dated April 9. 
1948, is hereby amended as follows and 
not otherwise: By Inserting after the 
name Mina Debach, a comma and the 
name Johanna Raupp, wherever the 
name Mina Debach appears In said Vest¬ 
ing Order. 

All other provisions of said Vesting 
Order 11051 and all actions taken by or 
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on behalf of the Attorney General of the 
United States in reliance thereon, pursu¬ 
ant thereto and under the authority 
thereof are hereby ratified and con¬ 
firmed. 

Executed at Washington, D. C. t on 
November 4, 1949. 

For the Attorney General. 

[seal] Harold I. Baynton, 

Acting Director , 
Office of Alien Property. 

(P. R. Doc. 49-9174; Piled, Nov. 14, 1949; 
8:50 a. m.l 


[Vesting Order 13995J 
ANN ZIMMERMANN 

In re: Rights of Ann Zimmermann un¬ 
der insurance contract. File No. D-28- 
11034-H-l. 

Under the authority of the Trading 
With the Enemy Act, as amended, Execu¬ 
tive Order 9193, as amended, and Exec¬ 
utive Order 9788. and pursuant to law, 
after investigation, it is hereby found: 

1. That Ann Zimmermann, whose last 
known address is Germany, is a resident 
of Germany and a national of a desig¬ 
nated enemy country (Germany); 

2. That the net proceeds due or to be¬ 
come due under a contract of insurance 
evidenced by policy No. 681 066, issued by 
the General American Life Insurance 
Company, St. Louis, Missouri, to Maria 
Zimmermann Muellner Anton, together 
with the right to demand, receive and 
collect said net proceeds. Is property 
within the United States owned or con¬ 
trolled by, payable or deliverable to, held 
on behalf of or on account of, or owing 
to, or which is evidence of ownership or 
control by, the aforesaid national of a 
designated enemy country (Germany); 

and it is hereby determined: 

3. That to the extent that the person 
named in subparagraph 1 hereof is not 
within a designated enemy country, the 
national interest of the United States re¬ 
quires that such person be treated as a 
national of a designated enemy country 
(Germany). 

All determinations and all action re¬ 
quired by law, including appropriate 
consultation and certification, having 
been made and taken, and, it being 
deemed necessary in the national in¬ 
terest, 

There is hereby vested in the Attorney 
General of the United States the prop¬ 
erty described above, to be held, used, 
administered, liquidated, sold or other¬ 
wise dealt with in the interest of and for 
the benefit of the United States. 

The terms “national’* and “designated 
enemy country” as used herein shall 
have the meanings prescribed in section 
10 of Executive Order 9193, as amended. 

Executed at Washington, D. C., on 
♦ October 31. 1949. 

For the Attorney General. 

[seal] David L. Bazelon, 

Assistant Attorney General, 

Director, Office of Alien Property. 

. IF. R. Doc. 49-9133; Filed, Nov. 10, 1949; 

8:48 a. m.J 


FEDERAL REGISTER 

(Vesting Order 13994] 

Elizabeth Ziech et al. 

In re: Elizabeth Ziech v. Albert Arm- 
brust et al. (partition suit). File No. 
D-28-11078; E. T. sec. 15500. 

Under the authority of the Trading 
With the Enemy Act, as amended. Exec¬ 
utive Order 9193, as amended, and Exec¬ 
utive Order 9788. and pursuant to law, 
after investigation, it is hereby found: 

1. That Albert Armbrust, Marguerite 
Himmelman and Fredrich Stefan Arm¬ 
brust, whose last know r n address is Ger¬ 
many, are residents of Germany and 
nationals of a designated enemy country 
(Germany); 

2. That all right, title, interest and 
claim of any kind or character whatso¬ 
ever of the persons named in subpara- 
grah T hereof, in and to the proceeds 
of the real estate sold pursuant to court 
order in a partition suit entitled “Eliza¬ 
beth Ziech v. Albert Armbrust et al. No. 
52800” in the Circuit Court of Witf 
County, Joliet, Illinois ,is property pay¬ 
able or deliverable to, or claimed by, the 
aforesaid nationals of a designated en¬ 
emy country (Germany); 

3. That such property is in the process 
of administration by Walter O. Hersch- 
bach, as Special Master in Chancery, act¬ 
ing under the judicial supervision of the 
Circuit Court of Will County, Joliet, 
Illinois: 

and it is hereby determined: 

4. That to the extent that the persons 
named in subparagraph 1 hereof are not 
within a designated enemy country, the 
national interest of the United States re¬ 
quires that such persons be treated as 
nationals of a designated enemy country 
(Germany).. 

All determinations and all action re¬ 
quired by law, including appropriate 
consultation and certification, having 
been made and taken, and. it being 
deemed necessary in the national inter¬ 
est, 

There is hereby vested in the Attorney 
General of the United States the prop¬ 
erty described above, to be held, used, 
administered, liquidated, sold or other¬ 
wise dealt with in the interest of and for 
the benefit of the United States. 

The terms “national” and “designated 
enemy country” as used herein shall have 
the meanings prescribed in section 10 of 
Executive Order 9193, as amended. 

Executed at Washington, D. C., on 
October 31, 1949. 

For the Attorney General. 

[seal] David L. Bazelon. 

Assistant Attorney General, 
Director , Office of Alien Property. 

[P. R. Doc. 49-9132; Filed. Nov. 10. 1849; 

8:48 a. m.] 


[Return Order 468] 

Lucia di Medio et al. 

Having considered the claim set forth 
below and having issued a determination 
allowing the claim, which is incorporated 
by reference herein and filed herewith. 

It is ordered. That the claimed prop¬ 
erty, described below and in the deter- 
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ruination, be returned, subject to any 
increase or decrease resulting from the 
administration thereof prior to return, 
and after adequate provision for taxes 
and conservatory expenses: 

Claimants, Claim No.. Notice of Intention To 
Return Published, and Property 

Lucia di Medio. Palombaro, Italy; claim 
No. 29607; Aug. 12, 1949, (14 F. R. 5000); $3,- 
333.17 in the Treasury ol the United States. 

Carmine Carrera. Palombaro, Italy; claim 
No. 29607; Aug. 12, 1949 (14 F. R. 5000); 
$2,908.10 in the Treasury of the United States. 

Michele Carrera, Palombaro. Italy, claim 
No. 29607; Aug. 12. 1949 (14 F. R. 6000) ; $2,- 
908.09 in the Treasury of the United States. 

The following securities presently in cus¬ 
tody of the Safekeeping Department of the 
Federal Reserve Bank of New York, one-third 
thereof to each claimant: 41 shares Phila¬ 
delphia Electric Co.. NPV Common Stock, 
Certificate No. 25517. 6 shares Delaware 

Power and Light Co., $13.50 PV Common 
Stock, Certificate No. 73294. 10 shares Pub¬ 
lic Service Electric and Gas Co., NPV Com¬ 
mon Stock, Certificate No. 74066. 1 share 

South Jersey Gas Co., $5.00 PV Common 
Stock. Certificate No. 48100. 12 shares 

United Gas Improvement Co., $13.50 PV Cap¬ 
ital Stock; Certificate No. 3879 for 6 shares. 
Certificate No. 3880 for 7 shares. 

Appropriate documents and papers ef¬ 
fectuating this order will issue. 

Executed at Washington, D. C., on 
November 7, 1949. 

For the Attorney General. 

[seal] Harold I. Baynton, 

Acting Director, 
Office of Alien Property. 

|F. R. Doc. 49-9135; Filed. Nov. 10. 1949; 
8:49 a. m.] 


Julio Garzon et al. 

NOTICE OF INTENTION TO RETURN VESTED 
PROPERTY 

Pursuant to section 32 (f) of the Trad¬ 
ing With the Enemy Act, as amended, 
notice is hereby given of intention to re¬ 
turn, on or after 30 days from the date 
of publication hereof, the following prop¬ 
erty located in Washington, D. C., includ¬ 
ing all royalties accrued thereunder and 
all damages and profits recoverable for 
past infringement thereof, after adequate 
provision for taxes and conservatory 
expenses: 

Claimant, Claim No., and Property 

Julio Garzon. 13 Rue de TEchiquier, 
Paris X. France. 36857; $1,802.38 in the Treas¬ 
ury of the United States. 

Joannes Rochut, 56. rue Compans, Paris, 
France, 41888; $1,089.86 in the Treasury of 
the United States. 

Societe Fasquelle, Edlteurs, S. A.. 11 rue 
de Greneile, Paris, France. 43852: $987.12 in 
the Treasury of the United States. 

Librairie Plon, 8 rue Garanclere, Paris 
(VI), France. 40672; $741.51 in the Treasury 
of the United States. 

Louis Guillaume St. John De Crevecoeur, 
La Plagne. Montesquiou Sur Losse (Gers) 
France. 43840; $285.20 in the Treasury of the 
United States. 

Teresa Barbara Macirone, 4, Impasse Jou- 
vencel, Versailles (Seine et Oise) France, 
43846; $242.26 in the Treasury of the United 
States. 

L'Edition D’Art H. Piazza, 19 Rue Bona¬ 
parte, Paris, France. 41879; $227.40 in the 
Treasury of the United States. 
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NOTICES 


Claude Aveline dit Eugene Avtsine, 31 rue 
de Verneull, Paris, Prance, 41645; $204.24 In 
the Treasury of the United States. 

Henri Pluchere, Malson Prancalse, 72 
Woodstock Road, Oxford, England, 37342; 
$187.80 In the Treasury of the United States. 

Jean-Plerrc, Elzear Gras, 18, rue Arnaud de 
Fabre, Avignon (Vse) Prance. 43848; $165.28 
in the Treasury of the United States. 

Enoch & Co., Ltd.. 27, Boulevard des Itallens, 
Paris, France, 40673: $110.50 In the Treasury 
of the United States. 

Paul Mellottee. 48, rue Monsieur le Prince, 
Paris, Prance, 41880; $92.45 In the Treasury 
of the United States. 

Suzanne Cros (Mrs. Roger), 10, rue Daru, 
Paris. France, 41475; $81.62 in the Treasury of 
the United States. 

Jacques Thlbaud, 6, rue Chauveau-Lagarde, 
Paris, France, 37799; $67.57 In the Treasury 
of the United States. 

Clarita de Forcevllle, 7 Rue Creffulhe, Paris, 
Prance. 38696; $57.00 in the Treasury of the 
United States. 

Louis Jean Roger Boutet de Monvel, 11 
Passage de la Visitation. Paris, Prance, 43849; 
$40.37 in the Treasury of the United States. 

Louis, Cyprien, Allx Marchand, 150, Rue de 
la Liberation, Le Bouscat * Gironde) France, 
36867; $33.25 In the Treasury of the United 
States. 

Calmann-Levy Publishers, 3 rue Auber, 
Paris 9° Prance. 42012; $24.23 In the Treasury 
of the United States. 

Pierre Dupont, 67, Boulevard Saint Ger¬ 
main, Paris 6° France, 41368; $21.59 in the 
Treasury of the United States. 

Mine Vve Andre Mermet, 9bls. Montee 
Rater, Lyon, Prance, 43836; $16.32 in the 
Treasury of the United States. 

Property to the extent owned by each of 
the claimants Immediately prior to the vest¬ 
ing thereof, described In Vesting Order No. 
8430 (9 F. R. 6464, June 13. 1944; 9 F. R. 13768. 
Nov. 17.1944) relating to literary works listed 
under the names of said claimants In Exhibit 
A of the vesting order. 

Executed at Washington, D. C., on 
November 7, 1949. 

For the Attorney General. 

[seal] Harold I. Baynton, 

Acting Director, 
Office of Alien Property. 

[F. R. Doc. 49-9140; Filed, Nov. 10, 1949; 

8:49 a. m.] 


[Return Order 471] 

Dr. Aldo Castellani 

Having considered the claim set forth 
below and having issued a determination 
allowing the claim, which is incorporated 
by reference herein and filed herewith, 

It is ordered , That the claimed prop¬ 
erty, described below and in the deter¬ 
mination, be returned, subject to any 
increase or decrease resulting from the 
administration thereof prior to return, 
and after adequate provision for taxes 
and conservatory expenses: 

Claimant, Claim No., Notice of Intention To 
Return Published, and Property 

Dr. Aldo Castellani, New Orleans. Louisi¬ 
ana. Claim No. 30901, Sept. 13. 1949 (14 F. R. 
6620); $19,401.83 in the Treasury of the United 
States. 

The following securities in the possession 
of the Office of Allen Property. 120 Broad* 
way. New York, New York: 22 $1000.00 face- 
value Laundry & Dry Cleaning Service, Inc. 
(a Maine corporation) First Mortgage 7% 
Serial Gold Bonds, with April 1, 1933, and 


subsequent coupons attached. Bonds 
stamped “the sum of $928.95 has been paid 
on account of each bond." April 1, 1933, 
coupons marked “Paid." 

Appropriate documents and papers ef¬ 
fectuating this order will issue. 

Executed at Washington, D. C., on No¬ 
vember 7. 1949. 

For the Attorney General. 

fsEALl Harold I. Baynton, 

Acting Director, 
Office of Alien Property . 

IP. R. Doc. 49-9136; Filed, Nov. 10. 1949; 
8:49 a. m.j 


Stefan Joseph Bach 

NOTICE OF INTENTION TO RETURN VESTED 
PROPERTY 

Pursuant to section 32 (f) of the Trad¬ 
ing With the Enemy Act, as amended, 
notice is hereby given of intention to 
return, on or after 30 days from the date 
of publication hereof, the following prop¬ 
erty located In Washington, D. C.. includ¬ 
ing all royalties accrued thereunder and 
all damages and profits recoverable for 
past infringement thereof, after ade¬ 
quate provision for taxes and conserva¬ 
tory expenses: 

Claimant, Claim No., and Property 

Stefan Joseph Bach. Cambridge, England, 
4973; property described in Vesting Order 
'No. 201 (8 P. R. 625, Jan. 16, 1943), relating, 
to a one-half interest in United States 
Letters Patent No. 2,099.641. 

Executed at Washington, D. C.. on 
November 7, 1949. 

For the Attorney General/ 

[seal] Harold I. Baynton, 

Acting Director, 
Office of Alien Property. 

[P. R. Doc. 49-9138: Filed, Nov. 10. 1949; 
8:49 a. m.j 
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2.189,972; 
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2,206,644; 
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2.228,869; 

2.231,155 

2,250.698: 
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2.282,706: 

2,282,714 

Property described 

In Vesting 

Order No 

666 (8 F. 

R. 5047, Apr 

. 17, 1943) 

relating to 


United States Letters Patent Numbers: 
1,837.144: 1,990.060; 2,116.667. 

Property described In Vesting Order No. 
677 (8 F. R. 7029, May 27. 1943) relating 
to United States Letters Patent Number: 
2.112.958. 

Property described in Vesting Order No. 293 
(7 F. R. 9836, Nov. 26. 1942) relating to United 
States Patent Application Serial Numbers: 
265,786 (now Patent No. 2 , 313 , 290 ); 320,608 
(now Patent No. 2,328.496); 311,860 (now 
Patent No. 2,433,838); 122,332; 326,650. 

Executed at Washington, D. C., on 
November 7, 1949. 

For the Attorney General. 

[seal] Harold I. Baynton, 

Acting Director, 
Office of Alien Property . 

(F. R. Doc. 49-9139; Filed, Nov. 10, 1949; 
8:49 a. m.J 


Compagnu Generals De Telegraphib 
Sans Fil 

NOTICE OF INTENTION TO RETURN VESTED 
PROPERTY 


Pursuant to section 32 (f) of the Trad¬ 
ing With the Enemy Act. as amended, 
notice is hereby given of intention to re¬ 
turn. on or after 30 days from the date of 
publication hereof, the following prop¬ 
erty located in Washington, D. C., in¬ 
cluding all royalties accrued thereunder 
and all damages and profits recoverable 
for past infringement thereof, after ade¬ 
quate provision for taxes and conserva¬ 
tory expenses: 

Claimant, Claim No., and Property 


Campagnle General© De Telegraphic Sans 
Fil. Paris, France. 36039; property described 
in Vesting Order No. 2131 (8 F. R. 13858, Oct. 
9, 1943) relating to United States Letters 
Patent Numbers: 1,687,828; 1,694,637; 1,695,- 
880; 1,695,840; 1.697,948; 1,698.837, 1,702.039; 
1,702.076; 1.712,023; 1,723,461; 1,725,945; 
1.725,953; 1.725.954; 1,732,044; 1,735,417; 


1,737,147; 

1,744.609; 

1,763.947; 


1,739,941; 

1,745,981; 

1.767,121; 


1,739,948; 

1,755.386; 

1,771,704; 


1,740,969; 
1,763 388; 
1,775.218; 


Friedrich Ottenstein 

REVOCATION OF NOTICE OF INTENTION TO 
RETURN VESTED PROPERTY AND RETURN 
ORDER NO. 276 

The claim described below having been 
withdrawn, the Notice of Intention to 
Return Vested Property (14 F. R. 659, 
February 8, 1949) and the Return Order 
No. 270 U4 F. R. 1311, March 23, 1949) 
are hereby revoked. 

Claimant, Claim No., and Property 

Friedrich Ottenstein, Stockholm. Sweden, 
6715; Property described in Vesting Order No. 
205 (7 F. R. 8669, Oct. 27, 1942) relating to 
United States Patent Application Serial No. 
436,532 (now United States Letters Patent No. 
2,404,741). 

Executed at Washington, D. C.. on 
November 7, 1949. 

For the Attorney General. 

[seal] Harold I. Baynton, 

Acting Director, 
Office of Alien Property . 

|F. R. Doc. 49-9137; Filed, Nov. 10, 1949; 
8:49 a. m.j 












